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RIGHT HONOURABLE 
1 THE 
| Earl of CHESTERFIEL D. 
3 My Lon 


F the higheſt Reſpect and Views 

tion for your Lordſhip, could 
b plead an Excuſe for my Boldneſs, 
| might flatter my ſelf with the Hopes 
} of bem pardoned. I muſt confeſs, 
| that it argues no very mean Opinion of 
| my own Abilities, to dare raiſe (con- 
ſidering the humble Talents poſſeſs) 
my Ambition ſo high. The Book 1 
offer to your Lordſhip's Patronage, is 
upon no greater a Subject than that I 
profeſs; a Performance in which I 
have collected whatever ! judged moſt 
uſeful and moſt agreeable to the Pa- 
late, and for the Service of a Table: 
Thrice happy could this Work meet 


with your n 8 Approbation, fa- 


voured 


DEDICATTON. 
voured by which it could not fail of 
growing into immediate Notice. 

Your Lordſhip's exalted Qualities 
have been the Theme of the greateſt 
Pens, and the Admiration of the va- 
rious Courts You have viſited ; for 
which Reaſon it would very ill become 
me to attempt a Panegyrick upon 
them. Tis therefore moſt proper for 
me to revere them in Silence, and to 
beg Pardon for the uncommon Liber- 

ty of this Addreſs, I am with the 
ctmoſt Deference, 


My L 0 RD, 
Your Lordſhip's moſt obliged, 


moſt devoted humble Servant, 


| ViNcaenT La CHAPELLE, 
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REF ACE 


; which is included Direct ions for 4 


Houſe- Steward. 


N the preſent Age, as well as in thoſe of 
a remote Antiquity, good Entertain- 
ments have been the Delight of Perſons 
all Ranks and Conditions, We are daily 


improve upon the dreſſing and ſerving up 
ainties of every Kind. At this Time a 
able muſt be furniſhed with the moſt ex- 
iſite Diſhes, and the whole diſpos'd in ſuch 
manner as may pleaſe the Eye. There are 


ules in all Arts; and ſuch as defire to be- 


dme Maſters of them, muſt conform to 
joſe Rules, which however is not alone ſuf- 
ient; Experience and a continual Practice 

ing required, in order to attain Perfection. 
Cook of Genius will invent new Delica- 
es, to pleaſe the Palates of thoſe for whom 


e is to labour; his Art, like all others, be- 
g ſubject to change: For ſhould the Table 
Fa great Man be ſerv'd in the Taſte that 
revail'd twenty Years ago, it would not 
Jeaſe the Gueſts, how ſtrictly ſoever he 
Pight conform to the Rules laid down at 


hat Time. This Variation in Cookery is the 
eaſon of my publiſhing the enſuing Work. 
Shes » 488 — 


Search of new Delicacies, and endeavour 
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ten ſo many Years ſince, is not proper for tu 
preſent Practice. 


hs >  D 


Bourgeois, was tranſlated into Engliſh by Perf 
ſons of my Profeſſion: But thoſe who wil 
take the Trouble to compare that Piece wii 
mine, will find them entirely different. 
may be ſo bold as to aſſert, that I have i 
borrowed a ſingle Circumſtance in the en 


Perſon, bur only to pleaſe the Publick, I fi 


ceived with Candor. Being a Foreigner, th * 


f 
I 
being the Reſult of my own Practice and Ex . 
| 
N 
Engliſh Reader will, I hope, excuſe the Dt K 


ſo little converſant in Cookery. 


to add Directions for a Houſe Steward, which 
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K PREFACE 
The Treatiſe on Cookery entitled, 1 
Cuiſinier Royal & Bourgeois, having been wii 


"Tis now upwards of thi: 
ty Years ſince any new Edition of that Wolf 
has appeared; however, it was printed un 
der a new Title, which was an Impoſitiu 
upon the Publick. The Ciſinier Royal & 


ing Treatiſe from any Author, the who 


perience. As my Deſign is not to offend ani 


ter my ſelf that my Endeavours will be n _ 
fees? in my Style, which however, I belic« 
will be plain enough to thoſe who are al 

To complete the whole, I have preſume | 


I am perſuaded a great Number of Perſon 
will not think unneceſſary, 


Directions for a Hiſe-Steward, 


ard, and it requires his utmoſt 4 
"TOO 


: PREFACE ii 
ation to acquit himſelf well; he being 
Inmediately accountable to his Maſter, or 
e head Steward, for all Family Expences, 
cording to the Orders they may have given 
Jim. 
He muſt be well acquainted with the 
Buſineſs of a Cook and Confectioner, be- 
re he can be duly qualified for his own; 
a muſt know how to order, and keep a 
od Occonomy throughout the whole Fa- 
—_y. 
„At his very firſt Entrance upon Duty, he 
oold draw up a general Account of all 
ME hings committed to his Charge by his Ma- 
kr, whoſe Orders he is to follow in every 
MErticular: He ſhould keep a good Under- 


; r, by ſupplying them regularly with all 
. eceſſaries; and then give in a full Account 
bs D all, to be ſigned by his Maſter or the Ste w- 
ellen, which Account he muſt keep by him, 
e dy to produce when called for. 1 
lc is his Buſineſs to provide good Servants 
Cu ch for the Offices and Kitchen, and to 
Wick ange them, and Tradeſmen alſo, whenever 
perla are found unfit for their Buſineſs, or negli- 
nt in it: Without particular Care in this 
ſpect, he can never do Juſtice to his Ma- 
He muſt take care to lay in all Neceſſaries 
due Time, and give every Servant what 
may want, without ſowring him; with 
is Proviſo however, that he grant nothing 
A 2 , 


-SteW 


| anding with the head Cook and Confectiovèẽß 
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ing his Maſter's Goods, He is to bargaiM 


ſo much a Pound, whether Beef, Mutton, 


take care to ſee all weigh'd before him, auf 
keep a Memorandum 8 


Greaſe, Sauſages, Andouilles, Neats Tongu 


„% N 


unreaſonable, ſince this would be ſquande.þ 4 


with all Tradeſmen whatever, who ſupp, 
che Family with Eatables. 4 

A Houſe-Steward ought to be well eic 
in Wine for his Maſter's Table, and in 
ſorts of Liquors; as alſo in common Wine 
which laſt he ſhould buy by the Hogſhealilf 
and let it be retailed out by the Butler, who 
Account he mult take every Days to pri 
vent Confuſion, '1 
He alſo muſt be knowing in Butche! 0 
Meat, and make an agreement in Writing Ml 


Veal, for the whole Lear. Let him likeui | 


In like manner let him bargain with t 
Poulterer to be ſerv d yearly, or quarterly, | 
ſo much a Piece, for tame, as well as 
wild Fowl: He muſt duly inform himl: 
of the Market Prices of every Thing in its 5 
per Seaſon, for the Sake of his Maſter's | 
merblt- 5 

He muſt mak the ſame Mechod with ve 
Chetſemonger, in order to be the better wh 
plied with larding Bacon, with We Fw 
Hams, and thoſe of Bayonne, &c. with Hoy 
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and whatever i is requiſite for. Entremets. 

Hie muſt be a good Judge of Fiſh of 
Kinds, both of Salt and freſh. Water, and 
all forts of Fruit and Herbs; All which I 
tcl 


; PIR EFA CE. v 
nde, ulars neceſſarily imply a previous Know- 
rg age of Cookery and Confectionary. | 
upp It is likewiſe his Buſineſs to agree with the 

Procer, Chandler and Oylman, for Sugar, 
il ices, Candles, Links, Oyl, Sc. as alſo to 
in H ovide Salt, Pepper, Cloves, Nutmegs, Cc. 
Vine kinds of Flowers, and Cheeſe; in a Word, 
(heaWFery Thing wanting in the Kitchen and 
Who ces. „ 8 
o pf All the Kitchen Furniture falls likewiſe 
nder his Care, which he muſt fee mended 
ther ſupplied when neceſſary, both in the 
ting ichen and Offices. =p 
ron, oF Moreover, a Steward of the Houſhold 
ikewiß ust be able to form the Plan of an En- 
m, au rtainment, to draw up a Bill of Fare, and to 
aer the Courſes for every different Table, 
ich U ccording to his Maſter's Will and Pleaſure: 
erly, e ſhould know what is moſt lik d of all 
1 as rts of Entrees, Soops, Roaſt Diſhes, and 
ntremets; otherwiſe it will be impoſſible 


hin 
its pr him to make a Bill of Fare as it ought to 
ter's e. So that here again ſome Skill in the 
ock and Confectioner's Arts is e un 


vich es the Steward will be always aſking them 
ter lu bat he muſt do. When any great Enter- 
pla inment is to be made, tis the Steward's Bu- 
th Ho neſs to take his Precautions accordingly, in- 
Tongufoiring of the Butcher, Poulterer, &c. what 
ts. hey have by them, in order that he may 
h of rovide the very beſt of every Thing. He 
r, andWWkewiſe may order the Officers of the Kit- 
nich / wn, and confer with them about the Ne- 
uch 


Cceſſaries 


vi FRE ACE. 
ceſſaries for the Entertainment; doing th, 
{fame with the Confectioner, as to Fruit Com. 
potes, Sweetmeats, Oc. ſpecifying the Num. 
ber of Plates to be ſervd of every Kind. Th: 
Steward muſt form a Plan of the whole Ser. Wi 
vice beforehand; ranging every Thing in it; ? uf 


proper Place, obſerving well the differen e 


Sizes of the Diſhes, and what every one ße 
to contain, He ought to be well provided 
with Plate, and muſt form his Plan, and 
make a Draught of all as regular and beay - 

riful as poſſible. In caſe he want Hand: 
his own Diſcretion will tell him that h 
muſt conſult the head Officers at Home 
whom to employ from Abroad ; to the Er, 
that every Thing may be done in good O- 
der, and nothing loft out of the Kitchen ol 
Offices. 1 
le muſt never fall to cover the Table i 8 
good Time, and have every Thing in Rei 
dineſs, well ranged on the Buffet; and al 
take care that the Waiters be well inſtrud« 
in their Duty, in order to prevent Confuſion. ll 

When a Courſe is ferved up, the Stewarl 
ſhould wait a little to hear the Opinion «Mi al 
the Company: If any thing is found fav 
with, he muſt inform the Cook civilly of i 
 rhat he may know how to mend it anothe' 
Time; and alſo tell him what pleaſed the 
Gueſts, in order that he may continue in tit 
fame Method. 
After this, he muſt immediately prepan FF 


the other Courſe, and then order the Want! 05 
i 


; 0 
: Vi. 
I n 


PREFACE vii 
WW, clear the Table; giving a caſt of his Eye 
oer the whole Courle, in order to range the 
Wiſhes, whether great, ſmall, or midling 


; nes, every one in its proper Place; for no- 
ns hing is more ſhocking than Haſte and Con- 
„ uſon in ſerving up: This being no ways ho- 

"WE ourable either for the Gentleman or his 

wm 

F = When the laſt Courſe is ſerved, he muſt 

6 


Wo to the Confectioner's Office, and there 
1 ange the Deſert in the ſame manner, (as 
Pear as he can) in which it is to be ſerved 
. p, in order that he may know where to 
lace his Fruit, and where his Compotes, SS-. 
e then muſt ſee if the Table be completely 
Pear'd; taking off the upper Table Cloth, 
Ia the Leather which lay between it and 
De nether one, on which laſt the Deſert is 
be ſerved. When every Thing is placed as 
= ought to be, he ſhould wait a little to hear 
Ne Opinion which the Company have of 
e Fruit, and then go to the Kitchen to ſee 
at may be left: If he finds any thing that 
ll ſerve another Time, he muſt Order the 
ok to lock it up, and give the reſt to the 
bles of the Officers and Servants. 5 
When an Entertainment is to be made, he 
et number up the Gueſts beforehand, in 
er to lay out the Table in a proper man- 
and order the Diſhes ſo, that no two 
the ſame ſort may be near one another; 
beſides that this has an ill Grace, it might 


fine ſome of the Company to what they 
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viii REFA UE. 7 
The Make or Shape of the Table our: 
likewiſe to be conſidered, in order for rang 5 
ing of the Plates and Diſhes in ſuch a mM 
ner, that every Perſon may come at wh: 
he likes; and that the Waiters may not“ 5 
forced to diſturb the Company, in ſerving 
taking away ; a Circumſtance that is ſhocking 3 . 
and yet this happens but too often, for wa 
of ang proper Care beforehand. \ 
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2 To make Broth called Mitonage. 


\OR all forts of Soop take a leg of Beef 


= 


We: Uſe what quantity you think fit, accor- 
g to the bigneſs of your pot, and the quan- 
IF take a piece of a buttock of Beef about 
bout ſeven or eight pound, put all into your 
Wy, and then fill ic up with water, skim it 
Well, and ſeaſon it with Salt, Carrots, Tur- 
Fowl, and a knuckle of Veal ty'd round with 
Wis will ſerve to put in your Soops. You 


Wy alſo put in all the garniture of your 


Ed for all forts of Soops, except Cab- 
* OL, J. | | B | | bage, 


M ODERN COOK. 


and a piece of the buttock, or any other 
N part, it matters not much; but the 
pttock and leg are the propereſt for Mito- 


ily of Soop you deſign to make. Suppoſe 
you would make two Soops out of one Mito- 


Iht or ten pound, and a piece of a leg a- 
, fill it half full of Broth, if you have 
s, and a few Onions ſtuck with Cloves, and 
Wood bunch of Celery; ſome time after put in 
Ekthread; don't let them boil too much: 


Wps, as Celery, Endive, Leeks, Lettices, and 
ls. This Broth is very good to ſoak the 


2 THE MODERN COOK. Bf 
bage, Turnip, or Onion Soops, which are 
diſtinguiſh' d by their different garnitures. + 


To nale a French Olio. 3 
Ake as much Meat as your O/ios require: 3 
For two Olio's take eight pound of but. ; bs 
tack of Beef, the ſame quantity of Veal, and! 
a leg of Mutton, taking off all the fat; put 
all rogether into a large Gravy-pan, and ſer it] 
a ſweating over the Stove: When your Meat 
ſticks lightly to the Gravy-pan, moiſten it with j 
Broth; but take care it be not too high co 
lour'd; then take out all your Meat, and put 
it in a Broth- pot, skim the fat well off the 
Liquor, and ftrain it into the pot; fill it up. 
with other Broth, then put it on the fire 
add three or four dozen of blanch'd Carroꝶ 
and Parſnips, with two dozen of Onions, 2 
few Turnips, a bunch of Celery, a bunch of 
Leeks,anda Mignonette; put likewiſe two 9 
Partridges, an old Fowl, an old Turkey, | 
piece of Ham, and a Cervelas ; make you 
pot boil gently; take care your Broth be af | 
ways very clear and well-taſted; then take Wo 
cruſts of raſped French Rowls 4 put them Peet 
into a Stew- pan, ſtrain in ſome of your Oli 4 


Broth, and let it ſimmer a while over the Store x A 
when” the Bread i iS ſoaked, put it in an Oli 5 
pot, and pour the Broth thereon, with ſon 4 


Roots and Celery, if you think fir. (If hk 4 
ſerve it in a Diſh, you muſt garniſh it roun 
the edge with all forts of Roots: ) Then pl 
upon your Fottage ta two Partridges, They 1 f 3 

I 3 . le 
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uſed for all forts of Olio's of Rice. Your 
Rice being pick'd and waſh'd, put it in a 
g 5 Soop- pot, and put ſome Olio Broth to it; and 
when enough, diſh it up. Vermicelli is pre- 
pared the fame way. (Mignonette) is made 
thus: Take a piece of Etamine, and tie up 
| in a piece of Etaminepinch, a little handful 55 

Coriander ſeeds, ſome Pepper, a dozen of Cloves, 
i and a Nutmeg ; bind ( Mignonette) and put them 


1 : fen your Olio. An Olio muſt be ſerv d very hot. 
0p ; of Spaniſh Olio. 


N T Ake ſome griſſel of Beef from che lower 
[1 I part of the brisket, cut it in pieces the big 
7 i 1 neſs of two Fingers, and put them in Water; 
"= take alſo ſome grifſel of a breaſt of Mutton, 
du and ſome griſſel of a breaſt of Veal, and Sheeps 
i 14 fumps, and cut them alſo into handſome 
di pieces; then garniſh a Broth-por all round 
ich flices of Beet an inch thick, and put in 
Jour eriflel of Beef, with a good quantity of 
9 oots, a bunch of Celery very neat, becauſe 
| 1 muſt be us d in ſerving up, a bunch of Leeks; 
10 4 oiſten the whole with Broth ; and when the 
u Peef is ſomewhat forward put in your griſſel 
F Veal, and Mutton, and Sheeps rumps, two 
2 Nog's feet and ears, two Partridges, two Pi- 
a I ons, the knuckle of a Ham, a good Cervelas, 
_ alf a white Cabbage, being well blanch'd, 
* iin'd and tied up with packthread; ſea⸗ 
_ In the whole with Onions, and put in a 
5 4 Igronette) and then cover it with ſlices of 
Ti "ct; take two pound of Veal, cut them in 
l B 2 ſlices, 
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{lices, and ſet them to ſweat gently over the 
Stove, till they ſtick to the Stew-pan ; but dont 
let them burn: Put ſome good Broth into it, 
and put it in your Olio. You muſt put to ſteep 
aver night ſome (Gravance) that is, Spaniſh Þ 
Peaſe, in luke-warm Water, in the morn. Þ - 
ing pick them clean one after another, then! 


waſh them in hot Water, and boil them! 


in a Sauce-pan with good Broth. Your Oli |” 
being done, give it the beſt taſte you can; 
then take out all your Meat and Roots, and! 
put them in a large Diſh; range handſomeh 
in the Diſh or Olio- pot you ſerve up in, youſ 4 
griſſels of Beef, Veal, and Mutton, and Roots 

which muſt be well clean d: When every thin Pe 
is in good order in your diſh, then put in you 
Hogs feet and ears, Cabbage, Celery, and Leek 
in the ſame good Form; add, laſtly, your (Gro 
vance) with a little Olio Broth, and ſerve it ha 
You ſerve it in cover'd China Cups, with ſlices d 
roaſted Bread as big as your two fingers; f 
each Cup with Broth, and put a Toaſt at the 


ſides. Take care your Broth be well relihiM 


and ſerve it as hot as you can. 


Another Spaniſh Olio. 


Y/ Our Meat being cut as above, put it inf 
+ the Broth-pot, and give it the ſame i 
ſoning in the ſame manner, with this differen 
only, that there need not be a great deal of 
Broth : All this being done, diſſolve a pinch af 


_ powder'd Saffron in a little Broth, and put 


into your Olio, ſee it be well taſted; Tag; 
| 2 ; ooo 


— N 


1 ; * min. 
Fon . - oo lis —— — — — — 
Ky — 1 — . 
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| . | out your Olio, place it in a diſh large enough, 
| : diſh and order it as in the laſt receipt; pour in 
zs much Broth as it will conveniently hold, and 
' | hen add your (Gravances) over it, and ſerve 
it hot with roaſted Bread round it. 


4m 


— - 


nz 

i | . Pottage d la Jambe de Bois. 
oT äke a ſhin of Beef, cut off the two ends, 
and leaving the thick bone a foor Jong, 


nd ſet this and ſome ſlices of buttock of Beef to 
dboil in a Broth- pot with ſome good Broth and 
ua piece of buttock of Beef in lices, put in a 
Stew- pan full of cold Water, and 'skim the 
F pot well : Then ſeaſon it with Salt and Cloves, 
. tuo or three dozen of Carrots, a dozen of 
Onions, two dozen Heads of Celery, about 
twelve Turnips, and a ( Mignonette) with a 
Fowl and two old Partridges. Your pot muſt 
oil very gently, and ſhould be put on betimes 
# En the morning, to make the Broth gradually. 
* Having obſerved all theſe directions, take a piece 
8 pf a fillet of Veal, about two pounds, put it 
to ſweat in a Stew. pan over a ſlow fire, till it 
L 7 icks; but let it not burn: Moiſten it with a 
Wiccle Broth of the ( Jambe de Bois) taking off 
- oi ell the Fat, then put it all in your pot toge- 
(lf Ther. An hour before you ſerve dinner up, 
end put in a dozen Heads of Celery: When your 
al d roth is enough, and well taſted, take French 
nNowls, and take off the Cruſt as whole as you 
ot an, and put it in a Stew-pan ſtrain ſome Broth 
La pon them; take care there be no fat, and let 
ol Hol boil up on the Bread be well ſoaked ; 
—— chen 
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then put it in your diſh, and garniſh it with | For 

all the Roots you have in your Broth; and, it!“ 

oy pleaſe, put ſome of the ſhin upon your ? e f 
ottage, and fill it up with Broth: Serve it hot; Þ 

If you ſerve it in an Olio- pot, you need not | 


pur 
put in any ea all. cho 

A C ow-Heel Portage. | $ 
Pur in your pot ſeven or eight dend ooo 


buttock of Beef, a leg of Mutton cut in! 
two, three or four pound of a leg of Veal, by 
and the knuckle of a Ham; put your pot over! 
the Stove till the Meat ticks a little to it, then 
pour in ſome Broth without fat; pur in all 
a Fowl, and an old Partridge, a (Mzrgnonette) 

ſome Carrots, Parſnips, Turnips, and a bunch 

of Celery, and let it boil very ſlowly: Then 1 
boil your Cow-heel, and finiſh the doing of 
It in a little Braize, chat is, in a good Seaſon - 
ing; when all is ready, take the Cruſts of Fen N 
Rowls, and put them in a Stew- pan; ſtrain 
ſome clear Broth upon them, taking off all th 
Fat, and let them ſoak and ſimmer a while ove g 

the Stove; then put it into the Soop dill 
with your Cow-heel upon it. Laſtly, fill rw 
with Broth, and ſerye it very hot, Let it 0 | 
Well taſted. : 


Portage of e the Dutch 2 ay. 


E T ready a ſufficient quantity of good 
>= Broth, and put in it a knuckle of Veal cu 
in pieces of the bigneſs of an Egg; skim it, an 
tales care it does not boil too much, 1 al 
| | Olf 


— — — "_— 8 w — 2 — — 
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pour before you ſerve Dinner, throw in ſome 
h PForcemear Balls, not too fat, but of a good 
f Þ Lonſiſtence; roll them beforehand in raſpings 
bf Bread; they muſt be no bigger than a ſmall 
. Nut. A quarter of an Hour before you ſerve, 
put in a pretty deal of Chervil mix'd and 

thopp'd very fine, together with an handful 

ol Flour; there muſt be a great deal: For 

large Scop a good plate full is requiſite. When 
pour Chervil is in, keep it always ſtirring till 

1 ſerve up dinner. It is ſerved up without 
EÞread. 


k Puttage de Santtz, _ Pearl Barley 
5 The Dutch Way. 

x ſome good Broth, wherein you iy. 
put a knuckle of Veal, or a Fowl, or 
och if you think proper, and put to it all 
ports of Herbs haſh'd, as in the common Pot- 
Wage de Santez ; then take about three quarters 
bf a pound of Pearl Barley, boil it in a Stew- 
2 by it ſelf: When tis near enough, put it 
Into your Pottage; and half an hour before 


10 ou ſerve up dinner, put in ſome forcemeat 
"Walls, as in the above-mentioned receipt; and 
1 u may put the Fowl or knuckle of Veal 


pon the Fottage without any Bread, the Pearl 
Farley ſerving in its ſtead. 


rttage of Rice the Poliſh /. ay, led Rouſſole. 


ck and waſh your Rice very clean; put it 
in a pot with a knuckle of Veal, and a 


owl cut into quarters; moiſten them wich 
B 2 CES uot 
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hot Water, and let them boil very lowly ; pu 
in a handful of Parſley Roots, and a handful 
Parſley Leaves, a good pinch of Mace pounde; Me 
a pinch of Pepper, and a piece of Butter; b 
it gently, and keep it from thickening ; give 
a good Taſte ; and juſt before you ſerve, put vi 
a handful of Parſley, and diſh up your Potiagi 
in the diſh you ſerve it up in; put your quart 
ter'd Fowl upon it, and ſerve it up hot. it 
To make a Rice Olio with Cullis of Cr 
Ake me Rice well waſh'd and clean 
put it in a pot of good Broth ; make 8 

boil very ſlowly, and add half a dozen of li: 
Cray-fiſh: When your Rice is done enough 
and well taſted, pour upon it good Cullis « 
_ Cray-fiſh, with the. rails; take the Cray-ti 
out of your Portage, and ſerve it hot. 
A Rice Olio, with Cullis a la Reine. 
BO a Fowl with your Rice in a pot of goo 
£# Broth, and make a white Cullis thus: Ta: 
a piece of Veal and Ham, and cut them 11 
ſmall Dice, add an Onion, with ſome goo 
Broth ; take the white of a roaſted Fowl, ai 
pound it in a Mortar; whenpounded, take 
Meat out of your Cullis, and put in the whi 
of your pounded Fowl; ſtrain it all through 
Strainer, and put it to your Rice, and put yo 
Fowl in the diſh that you ſerve your Pott2iM 
in: Let it be well taſted; and ſerve it hot. 


Patty 
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YH 
Pottage d la Galbeure, or Rasse. ; 


Ake five or fix pounds of buttock of Beef, 
che ſcrag end of a neck of Mutton, and 
neck of Veal; put it all in your pot over a 
Wow fire, and when it ſticks lightly to the 
Nam, put ſome Broth and Water to it, sxim 
well, and let it boil very gently ; then take 
4 Cabbage or two, cut them in four parts, and 
Hanch chem in boiling Water; when blanch- 
, put them in cold Water, preſs them 
|y ll, and tie two or three pieces together with 
| ckthread, and put them in your pot; put 
al 2 ( Mignonette) a Cervelas, a little beſly- 
ece of ſalt Pork, the knuckle with a piece of 
eammon of Bacon, three or four legs of 
Nee, half a clove of Garlick: When all is 
good order, take ſome brown Bread, and 
| * it into Dice of the bigneſs of the end of 
Pur Thumb, put them into your diſh, ſtrain 
Ine clear Broth upon it, and take care there 
| | no fat, and put it on the fire, and let your 
Wead tick to the diſh; then take out the 
F pe s of Geeſe and your Cabbage, range the 
; 8 bbage handſomely round your diſh, and 
Wh the legs of Geeſe on the Bread; then fill | 


"1: Wup with Wo and ſerve it hot. 
mal . nate Kervel Maes Portage, u ah eat in the 

"Wh Months of March and April. 

1 Ake a knuckle of Veal all chopp'd in little 


pieces, except the Marrow-bone, ſeaſon 


. 1 wich a Ice Salt, Nutmeg, pounded 


0 ff 
* Biſcuit, 
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ces of Ham; put them in a Stew-pan over t! 


Biſcuit, and Volks of Eggs, and make Jil 
forcemear Balls of the bigneſs of a Pigeon le 
Egg; which being boil'd in a Broth-pot «ll! 
the ſpace of a full hour, then take three ir 
four handfuls of Chervil pick'd clean, two t! 
three Lecks, and a good handful of 8. 
leaves, mince them together, and add two Fall 


three ſpoonfuls of Flour well mix'd with hr 


or three ſpoonfuls of Broth, that it may nl 

be lumpy, and do it over the Stove as you wou p 
do Milk Pottage. This Pottage muſt appef es 
green. On Maigre Days cut ſome Eels in pt 
ces, with which make the Broth, and ee 
may put in a handful of Sorrel among the 

ther Herbs. = 


Portage of Glas od Fricandeaux. = 
"PF" Ake the knuckle of a leg of Veal; let it an 


very white and tender; lard it EDT {mu AM 
flices of Bacon, and boil it as for a firſt Cour: 


take another knuckle of Veal, cut it in thin ſie 


and flatten them with the flat of your Cleavii 
lard them alſo as the other; then ſer thei: 
ſewing with the firſt, and glaze them; ma: 

a Cullis in this manner: Take a piece of a 
let of Veal, and cut it in flices, with ſome i 


fire, with. an Onion and Carrot fliced ; le: WW 
ſweat, and ſtick to the pan; but take care E 
may not burn; then put ſome very good Broil 


to it; then take a roaſted Partridge, or a Ci $ 
cate come from the Table, and pound it in . 


Mortar; ; 3. being pounded, take the hs 248 
Wo 
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| 1. out of your Stew- pan, and put in their 
Ne . e pounded Partridge, with a little 
| 4 it through a Strainer; being {tramed; 
Fac it in a little Pot, and keep it hot: Take a 
Fe neh Rowl or two, and take off the Cruſts, 
Fa put them in a Stew-pan ; ſtrain ſome of 
r Broth well clear'd of the fat, on the Cruſts, 
| 4 let it ſimmer a while; put it in your 
po- diſh; cut your Fricandeaux in long ſmall 
| fn es, and garniſh your Soop-diſh with it; 
pur your Cullis upon your ſfoak'd Bread, and 


all of Cullis, and give it a good taſte; 


om Veal above all, and ſerve 1 it hot. 


| Puttage of Cardoons larded and glazed. 


Ake ſome fine Cardoons, cut them the 


length of your Finger, and blanch them 


Wy boiling Water without picking ; after they 


blanched, put them in cold Water, and 
0 an them well with your Fingers, and not 
rh a Knife; when well cleaned, lard them 


ch ſmall ſlices of Bacon, and put them in a 


„ 4 Ew-pan with ſome 1 of fat Bacon under 
m; put in ſome Salt and Cloves, a piece of 5 


Weter, ſlices of Lemon, and ſome good Broth, 


| | | let them ſtew till they be enough; then 


Nee a glazing: Take a pound of a fillet of 


| al, and cur it in little pieces, with ſome ſli- 


; of Ham, put them in a Stew-pan with 


b eee Broth; let the Veal and Ham be well 
e: When enough, ſtrain the Broth, and 
it in a Stew-pan big enough to put in your 
0 tdoons, that they may not lie one upon an- 
other; 


black. Take out the Cardoons, and put hel 


Breaſt with fat Bacon, boil it in ſome go 


vp, putting your Fowl with a Cullis 2 /a Reif, 
over it: Garniſh the rim of your diſh wiß re 
Cocks-combs, or Sweetbreads cut in long tu 
lices, and ſerve it hot. Another time you mi 

put on a good clear Veal Gravy; another u 
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other; put your Broth on the fire, and let I 5. 
boil ſoftly till it comes to a Jelly; but be cu 
ful of it, for fear it ſhould burn or go 


in your Stew-pan, the Bacon downwards; pl 
them on ſome hot Aſhes; take a French Roy 


8 ba 9 N | al 
and cut the Cruſt all off, and put it in a Ste 


pan; ſtrain ſome Broth on your Cruſts, let 
be good, and take off the fat, and let the 
take a boil or two; then put them in the 8 


diſh with two Partridges, or two large 1 F 


geons, and your Cardoons round the brim Wt 
your diſh; add alſo a Cullis as you do fort 


Portage of Fricandeaux glazed, and ſerve iti a: 


To make a Biſque of Foul. 
Dor and tek your Fav! neth, if þ 
blanch it in boiling Water, and lard uf 


Broth with an Onion ſtuck with Cloves, let 


be boil'd enovgh, and then ſer it on hot All 1 
to keep hot; ſet ſome Cruſts of French Ro. 


a ſimmering in Broth, as uſual ; then diſh Y 


the Cullis of Veal and Ham, 


3] * 
. 
«AN d ] 
AF Y bs 
Y * 
, 2 * 
B [ = . 
L 1 
7 . MEE. + 
7585 LIEN 
bt FLA 
EA at q 


1 Foul. : 

BAT Ruſs your Quails very neatly like Chick- 
Ine Broth, a piece of Beef, and a lice of 
km; make them boil very gently : Garniſh 
ur dich with Cocks-combs and Fricandeaux 


veal Sweet-breads; take a French Rowl, 
Id boil the Cruſt only in the ſame Broth your 


Frchem in your Soop-diſh with your Quails 


ger all a Cullis of Veal, or a Cullis 2 /a 
tua Fine, or ſome Veal Gravy; and ſerve it hot. 


Ala Reine in the Chapter of Cullis's. 

c | F b: que of Pigeons d la St. Cloud, with Veal 
4 _ Gravy, 3 
80 
let! 3 . 


ov 


RES 


* e bigneſs of your Pigeons; and when they 


Ich ſome ſlices of Bacon, and ſome Veal 


/ is I , 
41 Onion 
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de of Qual, and of other kind of Wild 


ens, and put them in your Broth- pot with 


FQuails are boil'd in, and take off all the fat; 


Fad ſome Artichoak bottoms upon them, and 


vou have the method of making the Cullis 


FT Ake ſome Pigeons new kill'd, and draw 
chem, blanch, and pick them very clean, 
gen truſs them handſomely, and boil them 
good clear Broth, with ſome ſlices of Bacon, 
Voves, and ſlices of Lemon; but obſerve not 
put them on the fire above an hour be- 
e you ſerve up, or thereabout, according to 


| . e boil'd, remove them a little from the fire 
o keep hot: boil in a little pot of Broth | 
Ire Cocks-combs well pick'd and ſcalded, 


et, ſome Broth, a ſlice of Lemon, and an 


Onion ſtuck with Cloyes. When your pM 


Veal Gravy of a good colour. Serve it hat, 


_ neatly, put them in a little pot with ſome Cock 
combs and ſlices of Bacon, make a white Ci 


a piece of a fillet of Veal and ſome ſlices 


Ham, both cut like Dice, put them in a Stef 


ſort, and make them boil very ſoftly; the Me 


Fowl; put in a Glaſs of boil'd Milk, obſert 
it be of a good taſte, and ſtrain it throug| 
Strainer, then put it in a little Pot, and ke 


— — yon = 
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geons and Cocks-combs are ready, take a Frey 
Rowl, ſimmer the Cruſts in your Broth, 
uſual, put them in your Soop-diſh ; Garniiiſ* 
the rim with your Cocks-combs, and p 
your Pigeons upon your Bread, with gag 


Another Pottage, or Biſque, of Pigeons, a 
Sf! Cloud au blanc. 
yo U muſt ſcald and pick ſome young Pigeq 
very clean, draw them, and truſs the 


dns 2 - 


= 


lis called @ la Reine, after this manner: Ta 


= 


pan with a Parſnip, an Onion cut in flic 
moiſten them with good Broth of the white 


© we 


n - r Nr n n IRE n 83 2 , pſt PR N 
_— fa, A — fi ' Wa % ; 
OE " i # * Un 3 * z . a : 2 . . 8 
ry, 8 . * 66?" A Ws | 2 * 8 Fn * 9 . 5 . 
— 


mn 
— 


being done, take it out, and put in a piece. 


Crum of white Bread; then take the wh 
of a Fowl, and pound it well, and if you fi 
it is not white enough take about two dozen 
ſweet Almonds, blanch them, and take off ii 
Skin, and pound them very fine, and mix the 
in your Cullis with the whole white of yo 


it hot; take a French Rowl or two, and ta 
off the Cruſts, and put them in a Stew-pulli. 
{train ſome of your Broth upon the Cruſts, . 1 
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q it have a boil or two, and put it in your 
. Hrs Garniſh the rim with your Cocks- 

e and put your Pigeons over the Pot- 
Wc; ſet your Diſh to ſimmer on a gentle 


'þ ur  Cullis a la Reine, and ſerve 1 it hot. 


Pottage d 2 la Jacobine. 


Ake a brace of Partridges with a Chicken, 
and roaſt them; take off all the Fleſh, 
chop it very ſmall, then put it in a Stew= 
Wn with a little Cullis, then take all the crum 
"Wc of a French Rowl, and fill it with this min- 
10 Meat; but obſerve to keep ſome to put 


on your Pottage: pound all your Partridge 


* 8 oonful or two of Broth, let them have only 
e o boils, and let them be well reliſh'd; then 
ns them through a Strainer, and put the 


vor into a little Pot with the reſt of your 
Waced Meat; cut a French Row] into very 


tom of your Diſh, and a layer of glazed 
rc neſan Cheeſe, and put a row of Bread, 


of tinuing them alternately till you have e- 


the ugh for the Pottage; then put your Diſh on 


q and fill it up very gently with good 
Fl 1 oth: Garniſh. the rim of your Diſh with 


m_ of Puft-p aſte cut in Triangles, throw- 


0 ou Cullis e over all. Serve! it hot. | 
Pott ave 


ve, and when tis ready to ſerve, pour on 


nes, and put them in a Stew-pan, with a 


a ſuces, place a layer of theſe ſlices at the 


ove, and put to it ſome good Broth, let it 


„mer gently; being ready to ſerve up, put 
bt your French Rowls ſtuffed with the minced 
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* >) Pottage a la Houzarde. 8 
1 Ake two Chickens, pick them very clean 
1 truſs them, and put them in the BryMr 
is Pot for half an hour, then take them out ah 
; cut them in pieces as for a Fricaſee, and yh: 
1 them into a Stew- pan with ſome melted But 
ſeaſon'd with Pepper, Salt, ſweet Herbs, aMwu 
. fine Spices, and raſp Bread and Parmei l 
4 Cheeſe upon them one after another, as i 
1 do Smelts, or fry'd Gudgeons; then put the 
„ handſomely in a Paſty-pan, and let them ti. 
9 2 fine Colour in the Oven. Take a Fre 4 
% Rowl, cut it in ſlices; make a layer of Bre. ye 
in your Soop-diſh, and another of Parmſi | 
Cheeſe, another of boil'd Cabbage, and oli. 
of Bread over all, that the Cabbage may n 
1 appear; put your Diſh on the Stove, vi 
if ſome good Broth in it; let it fimmer till l 
1 Bread be almoſt dry, then drudge it with Pull 


meſan Cheeſe, and brown it with the cover 
a Paſty-pan: Then ſhove a thin Skimmer ul 
der your Bread in the Diſh, and put in ſong 
| Broth till your Bread ſwims in it. When i 
ready to ſerve, lay your Chickens on hav 
ſomely, and ſerve it hot. = 


PFPlcttage of Cheſhuts. | 

* ſome large Cheſnuts and peel the! 
- then put them in a Paſty-pan with i 

under and over, put them in the Oven, pe 


off the under Skin, then ſet them a boiling! 
good Broth; put in a Stew-pan about hal 


_pownn 


| Ine of Veal, a few flices Bo Hom ſome 
Need Carrot, and Onion, ſet them on a ſtove 
BE feat till they ſtick to the pan without 
bring; moiſten them with good Broth: You 
Bs. have ſome carcaſes of Partridges or Phea- 
fa pts ready pounded ; take the Meat out of your | 
We w-pan with a ſkimmer, and put in your 
unded Carcaſes; obſerve that your Broth be 
WE! caſted ; pur in a little of your Cullis, and 
in it through | a ſtrainer, afterwards put ic 
＋ + a little pot or ſawce-pan, and keep ic hot. 
tal P re off the cruſts of a French Rowl, and put 
rem in a ſtew- pan; put ſome good Broth to 
Breu 1 r cruſts, and let them ſimmer a while over 
ntſe 5 ſtove, but take care there be no fat: When 
d on er ogb, put them in your Soop diſh, garniſh 
= rim with Cheſnuts, put on your Pottage 
wit o large Pigeons, or two Partridges, with your 
iu Illis over them, and ſerve it hot. 
* . Portage of 8 oles en gras. 
er Ake ſome freſh Soles, ſcrape and waſh 
(os them clean; if they be ſmall, take two 
en ie forced and laid over the Diſh; if large, 
hav . will ſuffice: The Soles you defign to force, 
e them neatly by the fide of the Head, and 
7 che upper part of it to its own Fleſh, 
chen turn it: Make your Forcemeat of the 
che ite of a Fowl, e little blanch'd Bacon, a 
ich He Beef Suet, Muſhrooms, Parſley, and young 
ons, ſeaſon's. with Pepper, Salt, ſweet 
iling Arbe, and fine Spices, three or four Volks of 
t hal, a piece of boil'd Ham the 88550 of an 
ou" 01. I. ES Egg, 


re. Sg 


F 


them with crums of Bread, then ſer them 


take a French Rowl, take off the cruſt, «li 
put it in a Stew-pan, ſtrain ſome good Bu 
upon the cruſt, and let it ſimmer over i 


Ten. green Peaſe ſhell'd, and put i 


put in a Stew-pan, with a little Bacon; 


—— — 
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Egg, ſome crums of Bread boil'd in g00 M 
Milk; mince all well together, and pou 
them in a Mortar; ſtuff your Soles with th 
Forcemeat: After they are ſtuffed, take a Parr 


pan, cover the Bottom with bards of fat 


con, and lay your Soles upon the Bacon; pa, 
ſome melted Butter upon them, and druvliy 


baking in the Oven, and make them takea ws 
Colour; fry three or four Soles, then cut th 
in thin ſlices, and garniſh the rim of yo 
Diſh with them as neatly as you can; 


ſtove till it be ſoft : Then put it in your Son 2 
Diſh, and cover it with a white Cullis | 
Reine, or ſome good Veal Broth, and yall 
Soles over it, to be ſerved hot. | SE 


Peaſe Pottage d la Bourgoijie. 


L great ones apart to make your Pi 
with. Do it in this manner: Take great Pe 
blanch them with the green of a young C 
and a little Parſley; let them take only 
boil or two at moſt, then pound them ! 
Mortar, and put in ſome crums of Bread ſo 
in good Broth: When they are all pound 
ſtrain them well, and make your Puree fot 


what thick. Your ſmalleſt Peaſe you 0 


up your Peaſe in this, adding ſome good Br 
— — — "mM 


— 


N parſley, ſmall Onions, and a little Savory: When 
our Peaſe are enough, pour your green Purce 
il pon them; add alſo the Hearts of ſome Cab- 
1 andLettuce cut in ſlices, before you put 
your ſmall Peaſe, All being well ſeaſon'd, 
pt the cruſts of ſome French Rowls, and ſtrain 
them ſome good Broth as uſual ; let it ſim- 
er awhile over the Stove; when done, put 
in your Soop-Diſh, with ſome green Purce 
beer it, and lay your Fowls handſomely on 
Wur Soop. Garniſh your Diſh with Lettuce 
eced or unforced, with Cucumbers, or mid- 
Wn Bacon, juſt as you think proper; then 


8 1 
bh * 
1 

%* 4 


gt in the reſt of your Purce and ſmall Peaſe, 


m ſerve your Diſh hot. 


1 Another Sort of Peaſe Pottage. 

Ake ſome large green Peaſe and put them 
in a Stew-pan, with a little melted Ba- 
Nor Butter, ſome Chibols and Parſley; ſtew 
Im over a ſtove with a flow Fire; when 
y are enough, pound them in a Mortar: 
Wc a piece of Veal and a piece of Ham, cut 
m in ſmall ſlices, to be laid on the bottom 


\ 


18 Oi our ſtew- pan with an Onion, a few Carrots 
only Parſnips; cover it, and fer it a ſweating on 
hem ove; when the Veal begins to ſtick to the 
ad -pan, and grow brown, put to it ſome good 
pouch, and crums of Bread of the bigneſs of an 
rec 008, with two or three Muſhrooms; let it go 
you Moftly with a flow fire: When enough, take 
on; Nut, and put in the Peale that are ready 
bod Dit 


| nded , then train the whole through 2 
1 C2 _ ſtrainer, 
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you muſt have ready, upon them; garni 
the rim of your diſh with flices of middi 
boil'd Bacon, let your Puree be of a good 
liſh, but not too thick: Put it in your off 


Out of the Pea- ſeaſon you may make your |! 1 
tage with old Peaſe, which are excellent, 
garniſh with Ducks or Andourelles : It is 


Butter, and ſoak the cruſts of French Ron 
as uſual, in maigre Broth : You'll find! 


ſtrainer, paſs a few Peaſe, with a little Bac, 
that is melted, or Butter that is in a ſtew-pa 
and put to it ſome good Broth, with a bund 


of ſweet Herbs, and the Puree of your gre r 
Peaſe; ſoak the cruſts of two French Rowl; 


uſual, in ſome good Broth, put your cruſt; | 
a ſoop-diſh, as uſual, and your Fowl, whit h 


diſh, and ſerve it very hot. - 
We uſe a great many of theſe and o 


Peaſe Soops in their Seaſons, ſuch as thoſe 
Lambs heads, Ducks, young Geeſe, fon 
Chickens, Turkeys, &c. which ſhould bep 


pared in pots by themſelves, with good B 
The Garniſhes are as the Seaſons ſerve, {uM . 
as Aſparagus, forced Lettuce, or Cucumb 


enough to regulate this point, As for mal 
Peaſe pottages, we prepare them with dri 


method of doing it in the Article of the n 
gre Pottages, at the beginning. 


To male a Pottage with Ducks and J. uri 

H Ake a Duck, draw and truſs it very ne 

| blanch it, and put a piece of Beef! 
ſtew-pan, with a piece of Mutton, a j 
=2 00 
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4 ſet all a doing ſlowly over the ſtove: 

yen your Pottage begins to ſtick to the ſtew- 
Is, pour ſome good Broth into it, then take 
"Wop: your Meat, ſtrain your Broth, and put it in 
pot with ſome Turnips, Carrots: and Oni- 
chen put your pot on the fire, and make 
ie boil gently ; in the mean time cut ſome 
" f ag in the form of Dice, or in any other 
m you pleaſe, to be thrown upon your Pot- 

e, then blanch them, and put them in a 
1 pot of very good Broth, let them boil 
Fi they be enough: As ſoon as you are ready 
P erve, take off the cruſts of a French Row], 
put them in a ſtew-pan, ſtrain ſome good 
br pech upon them, without fat, then let them 
in mer over the ſtove till chey be tender : when 
are enough, put them in your ſoop-diſh, 
Wiſh the rim of it with Turnips ready for 
8: purpoſe ; then put in your Duck and the 
Paining Turnips cut into ſmall Dice, fill up 
op- diſh, and ſerve it hot; but bs ſure 
e well raſted. 

Ws ouns Geeſe, Teals, Knuckles of Roe Bucks 
wild Boars, may be ſerved in the like Pot- 
8 of Turnips ; as likewiſe Wood 7 
other Pigeons. 


abe a Portage of Partrider with Cas lage. 


Raw and truſs ſome Partridges, lard then 
4 with large lardoons of Bacon well ſea- 
Beet i if you think fit, get a ſmall leg of Mut- 


a piece of Veal, and a piece of Beef, put 


ogether in a ſtew- pan, and put it over the 
2 ſtove, 


| ſtove, and when it ſticks a little to the pan (by ö 
be ſure it don't burn) put to it ſome good Broß 


piece of Cervelas, ſome ſmall Carrots a 


zen Grains of white Pepper, two Cloves 
Garlick, a pinch of Coriander Seed, tie the 
all up in a Strainer-clour, and put them in 
your Pottage; when your Pottage is enou 


Roll, cut off the cruſts, and put them inf 
Stew- pan, ſtrain ſome Broth from your 
tage upon them, and take care there be 
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then put your Meat into a pot, and train yon 
Broth to it, and put in your Partridges tied u 
with packthread ; add ſome blanched Cabbage 
tied up alſo in parcels, a piece of Ham, ani 


Onions, and a Mignonette. Take half a] 


and the time of ſerving draws near, take a Fr: 


a> 


fat; then put your cruſts over the Stove 
ſimmer gently, afterwards put them in ji 
Soop-diſh, and garniſh it with Cabbage: 
middling Bacon; you may garniſh youre 
before you ſet your cruſts a ſoaking ; vw 
your cruſts are diſh'd, put in them your 
tridges, then fill it up with the reſt of 
cabbage Broth, give it a good reliſh, and 
k hot. 1 


To make a Pottage of Partridges a la Rel 
Hine drawn, pick d and truſſed your! 
11 ridges, lard them with large lard 
of Bacon, and half roaſt them, then take 
off the ſpit, and put them into a pot 
ſome good Broth of a piece of Beef and 
ſet them a boiling over a flow Fire, then! 


00 


— 
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b pound or two of a filler of Veal, and a piece 
M f Ham, cut both into pieces or ſlices, and 


8 gn Onion or two, a few Carrots and Parſ- 


ly bips; ſet them a ſweating on a Stove ſlowly 
N50 Ind when they begin to ſtick to the pan, and 


n the whole with two or three Cloves, ſome 
Nuſhroons, if you have any, cut into flices, 
y me Parſley Chibols, and ſome crumbs of 
ou Wrcad of the bigneſs of two Eggs; let them 
" Wl fiew together very ſlowly, when the 
7 Wumbs of Bread are well ſoaked, and the 


into 


| 1 brown, pour in ſome good Broth, and ſea- 


" dhe nſtrain the Cullis through a Strainer, and 


pt it into a pot to keep hot, then take a French 
Wow! or two, cut off the cruſts, and put to them 


"J t them into your Soop-diſh, and your Par- 
* | ages upon them, and then your Cullis, and 


ſerve it hot. 


Another white Pottage a la Reine. 
Täke ſome Partridges, draw and pick them 


| "I e out the White of the Breaſt, and make a 
e lar. white Forcemeat of it to ſtuff them with, 
take n ſet them boiling in a little pot of good 
l py th; when enough, take the cruſts of a French 
—_ ll and put them in a Stzw-pan with ſome 


1 garniſh the bottom of a Stew-pan, and add 


ſeal and Ham enough, take them out of 
Ne pan, and diflolve the pounded Partridge in 


me of the ſame Broth your Partridges were 
pid in; when your cruſts are well ſoaked, 


very clean, looſen che Skin from their 
eaſts as nicely as you can, without taring it; 


C4 good 


1 


put them in your Soop-diſh with your Pin 


Cocks- combs, chen pour a white Cullis ae 


lis @ la Reine in the Chapter of Culliſes. 


a white Capon, Beef, Marrow, and raw yo, 


and halt Broth; a little Parſley, Chibol ; Sweli 


ora Partridge in a Mortar; when the Cull bs 
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good Broth, either out of your broth- pot, a pou 


where your Partridges were boiled, and {yh 
them over the Stove; when they are tendWk 


tridges over them; garniſh your Portage wil 


Reine upon your Pottage, and ſerve it hw 
You'll find the manner of making white Cu 


A Pettage of forced Vails and Partridge. 
Dias and truſs your Quails very neatly 


force them with a Force- meat made 


of Eggs, ſcaſon them with Salt, white PY 
per and fine Spice, then ſet them a doing 
an earthen or other pot, with ſome ga 
Broth, and a bunch of ſweet Herbs; whhW 
they are enough, take them off the Fire, a 
put them on hot Cinders to keep them hf 
make a Cullis in this manner; take a piece 
Veal and a piece of Ham, cut them in ſlic 
and garniſh the bottom of a Stew-pan will 


them; add a ſliced Onion, ſome Carrots ac 


Parſnips over it, and ſet it a ſweating oe 
Stove; when it be gins to ſtick to the pan, ah 
is of a fine gold colour, wet it with half Gray 


baſil, and two or three Cloves, boil all to 
cher, then pound two or three roaſted Qui 14 


is boiled enough, take out the ſlices of Ve 
Ham and Carrots, and mix in their room , 
 pounc; 
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t, Npounded Quails or Partridges, and ftrain it 
4 trough A Strainer, then put it into a pot and 
nde ep it hot; boil ſome cruſts of Frexh Rowls 
pa ig good Broth as uſual; when done, put them 
wi zg your Soop-diſh, and with the Quails upon 
em; take care your Cullis be well taſted, 
be d. put it over your Quails and ſerve it hot. 
Gi 3 of Partridges and Pheaſants are made 
Fthe ſame way, and that of large Pigeons alſo, 
Ethout ſtuffing them with Forcemeat, and 
en, hu may garniſh your Diſh with Cardoons if 


eat u pleaſe. : 
* | ; 1 Pottage of Wood-Pigeons by way of an Olio. 


pe Fier your Wood-Pigeons are truſſed, blanch 
ing them in Water, and put them in the 


god bt with ſome good Gravy, a bunch of Roots, 
Ich as Carrots, Turnips, Parſnips, &c. ſome 
Pong Onions, a faggot of Celery, and a bunch 
ſweet Herbs; when all are boiled, prepare 
e cruſts of Rowls as uſual, in the ſame Broth 
or Wood-pigeons are done in, then put the 
8W<2d in your Soop-diſh, and over it your 
# W 0od-pigeons ; garniſh the rim of your diſh 


of 
over ch the Roots, pouring in good veal Gravy 

n, er all; then ſerve it hot: The Garniture 
GA could only juſt cover the rim of the diſh, in 
werf der to have room for the Sooppp. 
tog You may make uſe of Quails, or any other 
Os ol, and Wood-pigeons may ſerve for cab- 
Cul 


ge Soop, as you think fit. 


263; 
0 4 
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An Italian Pottage. 


I.. is a ſort of Olio diſhed in ſeparate Com. 
partments in the middle of your Diſh, {| 
which purpoſe make a Croſs of Paſte, tha 
bake it in the Oven; in the firſt angle make;þ 
| Biſque, in the ſecond a Pottage of ſmall Chic, 
ens, in the third a Pottage @ la Reine (en pr. 
fitrolle) and in the fourth a Pottage of forciy 
Partridges: Obſerve, that each Soop is to har 
its different Broth belonging to it, with diff. 


rent Garniture. 


A Pottage of green Geeſe forced. 5 


Mie a Force- meat of Gooſe Liver, a pic} 

of Bacon, a Calf's Udder or Beef Over} 
ſome crumbs. of Bread ſoaked or boil'd h, 
Milk, and three or four Eggs; chop all tog. 
ther and ſeaſon it with Pepper, Salt, ſwer 
Herbs and Spices; when this is done, put i | 
Force-meat into your Gooſe's belly, then put i} 
into a pot with ſome good Broth, and ſet i 
a doing gradually over the Fire; then take th 
cruſts of a French Row] as uſual, and put then 
Into a Stew-pan, with ſome of che ſame Bro E 
your Gooſe is boil'd in, and ſet your cruſts} 
 fimmering and ſoaking gently over a Sto -“ 
when they are tender, put them in your Soop} 4 
diſh, and the Gooſe upon them; then put ove 4 


your Gooſe a Cullis of green Peaſe (if in Se. 


jon) or elſe Aſpargus tops, garniſh the rm} 
of your diſh with middling Bacon, and fer} 
it hot. You'll find the manner of making thif 
Cullis in the Chapter of Culliſes. 


W 


| — 
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Portage of Teals or other Birds with Muſh- 
1 | rooms. . 
ir ſome Teals, or ſuch like Birds, draw 
V and truſs them; lard them with large 
hrdoons of Bacon well ſeaſon d, then half roaſt 
tmem, and take them off, and ſet them a do- 
pg in a pot with ſome good Broth, Pepper 
und Salt, and a bunch of ſweet Herbs; when 
they are half done, have ſome pick d Muſn- 
tocoms in readineſs, cut them into ſmall Dice, 
and toſs them in melted Bacon, putting two 
good pinches of Flour to them; your Muſh- 
rooms being enough, put them into the pot 


th Where your Teals are boiling, and let them 
Duet, All boil well together; when the Broth is 
l enough order the cruſts of French Rowls as 
ge 


pfual, and put them in your Soop-diſh, and 
then put your Teals on the cruſts; and before 


Fou ſerve up, put ſome good Gravy to them, 
with the Juice of a Lemon; garniſh the rim 
pf your diſh with Muſhrooms prepared in the 
following manner, Take as many ſmall Muſh- 
rooms as will ſerve to garniſh your diſh, pick 


and waſh them, and put them in a Stew-pan, 


1th the Juice of a Lemon, a little Salt, and ſome | 


{ Broth; when they are done, garniſh the rim 
pf your diſh with them, but let them be very 


* "wa 
x5 

3394.48 

. 
o * 


hite; another time you may force them for 


the fame Garniture. 


"i 


_ 
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A Pottage of Spaniſh Cardoons. 


Ake a French Roll or two, and having q +1 
off all the cruſts, put them into a Sten 
pan with ſome good Broth, let it take a bi 
or two; when your cruſts are tender, put the 
in your Soop-dith, and garniſh your diſh vi 
Cardoons; then lay on your cruſts two Pi 
tridges, or two Pigeons, which you muſt had 


ready, or elſe a little loaf of ( Profitrolle ) a 


ſome hearts of Cardoons in thin lices over 
Pour over it ſome good Veal Gravy half thi; 
end, let it be well taſted, and ſerve it ws 


When the Veal Gravy is thus prepared, the 


take a pound and a half of a fillet of Veal Why 
a little piece of Ham, cut both in ſlices, an 
garniſh the bottom of a large ſtew-pan vi 
it, and an Onion, a Carrot, and a Parſe 


x 
Wy 


cover it, and let it ſtew gently on a ſtor: 


When the Liquor ſticks to the pan, and h 
taken a tine colour, put in a piece of Butte 
and drudge it lightly over with Flour, then twig 


it round about ſeven or eight times over H 


and uſe it to throw cn your Pottage. 


9 WWW 
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ſtove, and put to it half good Broth and hu 
Gravy ; ſeaſon it with a white Chibol, a like 
Parſley, a little ſweet Baſil, a few Muſhroom: 
and Trufles, if you have any, and with whit 
or three Cloves: Let it all boil gently, tha 
take out the flices of Veal, and ſtrain the rl 
through a ſtrainer; but let it be neither to 
thick nor too thin: Let it be of a good colour iſe 
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Pottage of young Green Peaſe. 


© Bow ſome young Peaſe, and put them in- 
= to a ſtew-pan, with a piece of good freſh 
utter, and a bunch of ſweet Herbs; ſeaſon 

Tihem with Pepper and Salt; after you toſs 
"Fthem three or four times on the ſtove, put 
one Veal Gravy to them, and let them boil 
Frey ſoftly; then take two round Loaves of 
cut a pound weight, of the ſame dough with 
ech Rowls, cut them in halves, and take 
ont all the crum; if the four cruſts will go in- 
to your diſh, uſe them all, or as many as it 

| * contain : Put your cruſts into a ſtew- pan 
Nich a pinch of half beaten Pepper, and a 

Ile Salt daſhed over them; then take a ſpoon- 
of good Broth that you have a doing, and 
Fain it over your cruſts, let them take a boil 
two, till they be tender, and immediately 
pot your cruſts into your ſoop-diſh, and put 
em over the ſtove, and let them juſt ſtick to 
= che diſh, but not burn; your Peaſe being well 
f b g ted, put them upon your cruſts, and lerve 
1 
lik 
dom 
1 two 
rhe 


Cruſts a la Puree verte. 
Ake your Cruſts ſtick to the diſh, after 
the uſual manner, without burning, pour 
- ri er them a green Peaſe Cullis, and ſerve them 
« roll 4 The Chapter of Cullis's ſhews the me- 
f # 0 I __ © | , | 

lou Wi of making this Cullis. 

L _ Crufſls, 
mid 
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Cruſts, with Cullis of Lentils. by 
|. , Wo your cruſts ſtick to your ſoop-lifhea 
as above; throw your Cullis of Le 


over them, and ſerve up hot. See _ f 
Cullis's, yt 


A Pottage of Cruſts with Purſlane Stalk * 
Pick y your Purſlane ſtalks very well, un 
blanch them in Water, like Cardoons; 1 
take them out and ſet them a draining ; M 
put them into a ſtew-pan with ſome good Vl 


wo and Ham Gravy of a middling conſiſtence, «ſilt 
n ſet them over a ſmall fire: When they in 
(jo 5 done, ſee they be well taſted, and that ther 
14 Gravy enough to boil the Cruſts of your Fu 
# Rowls for the Pottage, as uſual, and let ti 
1. ſtick to the bottom of your ſoop- diſh in il 
14 manner before mentioned, the Cruſts ſtichiſ 


to your diſh; reliſh your Purſlane ſtalks wha 
and ſerve hot. 2 


Potrage of Cruſts with Cullis of Lentil 


1 Ake a French Rowl or two, cut off il 
it} Cruſts, and put them in a ſtew-pan 15 
Wt ſome good Broth to your Cruſts, and ſet ti 
 _—_ over a ſlow fire; when they are well ſoak 
1 put them into your ſoop-diſh, and put two 

wy tridges or two Pigeons upon your Pottage, a 

16 garniſh your ſoop-diſh with middling Bacon 


_— 
by 
- 

* 


fry'd Bread: Take care your Cullis of Lent . 
be well taſted ; fill up your ſoop-diſh, and ſc wy 
it hot. You'll find the receipt in the Chap 

of Cullis's. A 1 


& Pur gp. — — — os 
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A Pottage of Roots. 
p- grrrain ſome good Broth into a pot, and put 
Lent in it a fat Capon with ſome Roots, fuch 
pte Carrots, Parſnips, and Parſley Roots, all cut 
in long thin ſlices: Let all boil together till 
Jepdugh, then boil the Cruſts of French Rowls, 
ks, Ng uſual, in ſome of the ſame Broth your Fowl 
|, Ag boiled in; put them in your ſoop-diſh, with 
szH yr Capon upon them, garniſh the rim of 
Ur diſh with ſome of your boiled Roots, and 
xd ore you ſerve up put ſome good Veal Gravy = 
ce, er the whole. Follow the ſame directions 
ey making Pottages of Quails, Wood-pigeons, 


here was, and thoſe made with Roots. 
tte 4 Pottage of Partridges with Lentils, 
in i Ake ſome Partridges well pick'd, drawn, 
tick and truſs'd, lard them with large lar- 
5 ons of Bacon well ſeaſon'd, tie them up with 
 Fackthread, and put them into a por with ſome. 
mddling Bacon cut into ſlices with the ſw ard 

il. then put in the Lentils, with. ſome Broth, 
off let chem boil together; then take t wo 
an; nd of Veal and a piece of Him, cut th em 
et the ſlices, and range them at the bottom f a 
ſoabe - pan with ſome whole Onioris, Carrots, &c. 
wo bebe laid upon your Meat; cover the ſte: w- 
ge, 8, and put it on a ſtove to ſweat: Wen 
colt 7 r Meat begins to ſtick to the pan, bur be- 
Lend 


e it burns, put ſome Broth to it, and leit it 
nd ſe i flowly; add four Cloves, ſome Parſley”, a 
Chap Muſhraoms, two Rocambo les. When the 
A f e 
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to your Veal Gravy to fimmer a while in; 


middling Bacon, as before; put the cruſts i 0 
your ſoop-diſh, and your Partridges upon ti 


. —— — 
2 


cruſts, put them into a ſtew-pan to ſimme! 
ſome good Broth, then put your pieces of 1 


— 
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Veal is done, take it out of the Pan, and vol 
Lentils likewiſe, when enough ; ſave fol | 


them whole, to put into your Cullis; Pour 
the remainder in a Mortar, and ſtrain them; | 


but take great care to clear off all the fat: 

it be well taſted, and ſtrain it through a ſtrtu 
er; then put it into a little pot, with the wh 
Lentils that you ſaved, and keep them H 
then take a French Row! or two, taking offt 
cruſts, and put them into a ſtew⸗ pan with ſ 
good Broth, and fer them a ſoaking over a H 
ſtove; garniſn the rim of your ſoop-diſh v 


with the Cullis of Lentils, and ſerve hot. 


A Pottage of Tt ortoiſes en gras. = 
) Oil your Tortoiſes according to the aba - 
direction, then open them, and take hn 


Fleſh out of the ſhells; cut them as hand 


ly as poſſible; give them the ſhape of a leg 

a Chicken deſign'd for a Fricaſce: When Ml 
are all cur, put them into a ſtew-pan with ſol 
Muſhrooms and Trufles, if you have any, 4 


a bunch of ſweet Herbs; add ſome good \l 
Gravy, and let all ſimmer together over a i 
fire; then thicken it with a Cullis of Partriogh 
take French Bread or a Rovl, and cut off 


toiſe handſomely on the rim of your diſh ; pl 
the — of Tortoiſe well reliſh'd upon 1 
Pot * 
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1 _ wud and ſerve it hot. You may fry one 
me ſhells of the Tortoiſe with Butter, and 
gut it upon your Fottage, if you think fit. 


Pottage of Gooſe Giblets. 


in! 

80 Aving ſcalded and cleaned your Gooſe Gib- 

ira $ lets, boil them in ſome good Broth ſea- 

Wick @0'd with a bunch of ſweet Herbs and Salt; 

\ hen they are boil'd, cut them into pieces, and 
pf : It them ina ſte w- pan, then put a white Cul- 


gala Reine to them, or a green Cullis, or a 
ntil Cullis, and keeping them hot take the 


* 1 Fuſts of a French Rowl, and put them in a 
ts U- pan with ſame good Broth; let them ſim- 
the Ker till they are well ſoaked and tender, then 
. [iv them in your ſoop-diſh cover'd with your 


ar d ſerve them hot. Obſerve the lame method 
abo In Giblets of other Fenn 


ke 1h 


dong Portage of a Lamb 80 Ehad.: -- 
a ler 1 A ing ſcalded your Lamb's Head and Feet, 
ven il B boil them with the Livers and ſome mid- 


bin; Bacon in a pot of good Broth; then ſoak 
We" Cruſts, as uſual, and place the Heads up- 

WT chem in the ſoop- diſh ; garniſh it hand- 
ah with che Livers and Feet; fry the Brains 
W dhe Volk of an Egg and ſome crums of 
i ad, and let them take a fine colour; then 
chem i in their place, and upon the whole 


iſh; e You'll find the way of making this Cul- 
7 1 ) n the Chapter of Cullis's, = 


[Goole Giblets; then caſt your Cullis upon them, 


b dw a white Cullis well taſted, and ſerve it 
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* In the room of this Cullis you may ut! 
„ good Cullis of Peaſe, and garniſh the Potty f 
Fa: as above: Another time make uſe of ore a 
5 Peaſe, and a Cullis of the ſame, according i & 
1 the Seaſon, . * 
. _ Portage without Water. & 
4% PU into a broth-pot well tinn'd a good {iff 1 
7 1 of Buttock- beef, part of a leg of Mun 
| and of a fillet of Veal, one Capon, four! af 
nn geons, and two Partridges, all the Fowls bei 
14 well truſs'd, and the other Meat well bear 1 
iN put into your pot likewiſe ſome ſlices of Oni 
128 ſome Roots, as Carrots, Parſnips, &c. and | T 
"4 ſon it with all forts of ſweet Herbs, and ali 
* : Salt; cloſe your pot well with thick Paper 21 
Wis a Paſte for that purpole, fo as no Air can p 
ons rrate; clap this in another large pot of boil 
1 Water, with ſome Hay in it to keep your ſt 05 


ES. 


pot ſteady. Keep it very cloſe, and let it 4 ” 
continually boiling in the Water for about 
or ſix hours: After that uncover it, and fi 
from the Meat all the Liquor it yielded, al 
take off all the fat. 
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A Pottage of Sante with a Fowl upon i: 
Ake a handful of Sorrel, three or i: 
hearts of Lettuces cut into five or (ix 
ces, an handful of Purſlane, a bunch of Cl * 
vil, a few flices of Carrots and Parſnips, . 
heads of Celery, and a handful of green Pe . 
if in ſeaſon; when all is well pick d and wah, 
put chem in a diſh, each ſort by it * . 
© Wi 
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1e 


me melted Bacon into a ſtew· pan, and paſs 
A Dl your Herbs and Roots into it, one fort after 
1 Hother, obſerving what quantity will be ſuffi- 

gent for your Pottage. In paſſing them, break 
them as ſmall as you can, the ſmaller the bet- 
i: - when they are paſſed, put ſome good Broth 
d 


0 


them clear'd from all the fat, then put them 
io a pot with a ſlice of Ham, and let them 
vun e very ſlowly before the fire; take the cruſts 


rh BY French Bread, and put them in a ſtew-pan 
da ch ſome good Broth, and ſet them over the 
ili oe; when your Cruſts are tender, put them 
nig 


o your ſoop-diſh, and your Fowl upon them. 
"= * B. Garniſh your ſoop- -difh betore you 


ali Wc in your Cruſts. 
per a This Pottage may be garniſh d with all ſorts 
6 8 Wt Greens the Seaſon affords. Take care your 
boi 1 tage be of a good taſte ; Pour 1 it over your 
. "= F dl, and ſerve it hot. 
out 1 Pottage de Sants with Onions. 
. Ake a Capon, Fowl, Chicken, or a knuckle 
= of Veal, prepar'd handſomely, ſoak and 
bl Ich chem, then put them into cold Water; 
% n take chem out, and put them between two 
= | ubs to dry; and if a Fowl, pick it very clean, 
ic up in a bard of fat Bacon with packthread, 
__ W pur ir to boil in your broth-por, or elſe 
0 


| Ih your Onions; get choice white Onions for 
1P5, Ar uſe, about the bigneſs of a ſmall Walnut, or 


_ "= cut off the two ends, and blanch them; take 
d Wa 


ſelf, 9 
{0 


@fficient quantity, as near as you can, and 
of a Size, to garniſh the rim of your diſh; 
D 2 a when 
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ſerve. Take Cruſts of French Bread, put this 


_ diſh with your Onions, diſh your Bread 1! W 


| Broth your Onions were boil'd 1 in, or with 
Gravy, or other good Broth ; and ſerve itk | 


good Broth, and let them boil ſlowly, andi 


when your Onions are blanch'd, pick d, a 


skinn'd clean, put them into a little pot wil 4 
ſome good Broth, ſome Veal Gravy, and a i 10 
* 
ou! 


of Ham, if you have any, and let them bi 
flowly ; then put them on a ſieve very gen 
for fear of breaking them, and let them dra 
their Liquor will ſerve to ſimmer the Ciulſ 
as uſual: Moiſten them when you are ready 


into a ſtew-pan, ſtrain ſome very good B 
upon them without far, and well taſted, H 
ſoak your Cruſts, as uſual ; garniſh the lol 


your Capon upon it, and fill it up with t 5 


A Puttage of F od Clickn with Faritl 
Cucuimbers. 
HE Chickens being forc' d and boil i ky 
pot with good Broth, pare three or i 
Cucumbers of a middling Size, and take all at 
grains out at one end, and force them with 
tame Forcemeat with your Chickens : Ys, 
find the way to make this Forcemeat in! 
Chapter of Greens in Ragout. Then take 
out and put them into a little pot with f. 


care they don't break; ; then keep them h 
the fire, but not to bail: Take ſome Cru 
French Bread, put them into a ſtew-pet 
immer with ſome good Broth ; when cl 
tender, put them into your ſoop diſh "it 5 
Chic 
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1 ene over them: Garniſh the rim of your 

1 1 with the forced Cucumbers cut in round 

'Þ Mes throw over your Pottage ſome Veal Gra- 

, and ſerve it hot. 

; Al theſe Chicken Soops may be made with- 
"Four forcing, if you pleaſe; and that being the 

5 [plineſt way, 1s the beſt. 

Pottages of Capons, Fowls, and Pigeon 

| forced or not forced, are made after the ſame 

ö ver this Receipt direQs. 


e nale a Portage of heben, with Onions 
au Baſilic. 


PAke ſome fat Chickens, draw and truſs 
. them up very neatly, leaving them to 

b F in the Water; then blanch them, and 
erwards put them in cold Water, and preſs 
them dry between two cloths; pick them 
n, and tie a bardon of fat Bacon on the 
| RE boil them in your broth-pot, then take 
e Craw-fiſh, and boil them in very little 
e 2 Wer, take the quantity you think will gar- 

HW your ſoop-diſh, take off all the ſmall feet, 
10 10 che ends of the large ones; take off che 
nile but let them all hold to the body of the 
| ak -fiſh; pick in this manner as many as 
L ant to garniſh your ſoop- diſn with: When 
have enough, put them into a itew-pan, 
ſome Pepper, Salt, a fliced Onion, Parſley, 

. a ſpoonful of Broth, then ſet them over 
fire till they taſte a lictle of the ſeaſoning z 
thc the reſt of your Craw-tiſh, and put the 
vih "oi apart; take all the Meat of the great 
Chic; 1 | | D 3 5 ſhells; | 
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You cannot pound them too much. Mail | 


- garniſh the bottom of a ſtew-pan with ther 
put in an Onion cut into flices, and a {| 


when the Meat begins to ſtick to your pf 


cruſts and crums of Bread, a little Parſley, 
young Onion, Muſhrooms and Trufles, if 
have any; let all take a boil together till i 


ed Craw-fiſh, and train it through a train 


and a piece of Ham, cut them in ſlices, af 1 


for fear of turning. Take a French Row, 
ring off the Cruſts, and put them into a ft 


and keep it hot. Take care it does not bf 
pan with ſome good Broth ; but take off ali 


A - 
* 4 
— — - 


Cruſts: Garniſh your ſoop-diſh wich x 


Cra w- fiſn: Serve it hot; but be ſure it bell 
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ſhells, and pound them, with the feet and tai 


Cullis. Take two pound of a fillet of Ve 


ſlices of Carrots and Parſnips ; cover the puff 
and put it over a ſtove to ſtew very floyiff 


but before it burn, put good Broth to it, wi 


flices of Veal be done, then put in the pour 


take care it be not too thick: Put it into ap 


f 
{ 
i 
0 
p 
* 
di 
bl 
of 
R 


f 

4 
| 

8 
| 


fat, and let it be well taſted, and boil ji 


pick d Craw-fiſh. When your Cruſts are 
der, put them into your ſoop-diſh, and jk 
Chickens upon them, and then your Cui 


LS — " AS —— — 


FV = 1 
Make a Pottage of Capons, Fowls, and 1W- 
keys with Craw-fiſh, the ſame way, Well 


ſpeak of that of Pigeons in its proper par: 
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'T bs 0 make a Portage of Chickens with Rice and 
e Crau-fiſb. 
OU boil your Chickens, as above; but the 
HGarniture is quite different. Take a hand- 
l of Rice, pick it very clean, and waſh it in 
| &vcral waters, then put it into a pot, and boil 
in good Broth, with half a dozen of live 
4 hey ſtir your Rice now and then to 
event burning, and add more Broth to it; 
nen well taſted, and you are ready to ſerve 
if J Inner, take out the Craw-fiſh, and put a 


til o Cullis of Craw-fiſh in their place. See 
pouf e manner of making it in the Article of Craw- 
trau ih and Rice Olio.] Take your Chickens out 


o the pot, and take the bards of Bacon and 
10t inge them in your ſoop-diſh, putting your 
a ice over them. Serve them hot. Garniſh 


a fur Soop with Craw-fiſh, if you think pro- 
7 all 1 It will not make your Fottage eat better; 

oil c it is an Ornament. 

ch Pottages of Capons, Fowl, and Wee 


are! Ich Rice and Craw-fiſh, are made the ſame 
nd (ly as this of Chickens. | 


Cul 
t ben Pottage of Chickens with Rice. 5 
| Aving pick'd, blanch'd, and truſs'd you! | 

Chickens, as above, bard them with fat 
We con, and tie them with packthread, put 
place m in the ſame pot you deſign to boil your 
R ee in; take the quantity of Rice you want 
W your Portage, pick it very clean, and waſh 
chen put it into the pot with your Chickens, 
3 D4 8 and 
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be ſure to ſtir it now and then for fear 
ens and put them into your ſoop diſh: Obſenf 
that your Rice be well taſted, and put it of 


rim of your diſh, or uſe T'utt-paſte cut in Tr. 


7 uſed; but do as you think fit. 


pound weight of Paſte, raſp them well, alli 


Muſhrooms, and eight ſmall Artichoak br T 
toms; paſs all theſe in a ſtew-pan i in mel 


let it boil ſlowly: When enough, put a Gul 6 


-— 
* 
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and put them into ſome good Broth to boi 


1 


ſhould burn, and to add more Broth as d 
former waſtes: When your Chickens are boil 
enough, the Rice will be ſo too. When uu 
are ready to ſerve dinner, take out your Chidf 


_ 5 


— = 


= 


m_ 7 


n 


your Chickens, and ſerve it hat: 
You moy make 3 border of Paſte round i: 


angles and bak d; tho' Garniture be ſelda 


Pottage of Capons and Fowls with Rice A 
made after che ſame manner. 


Portage of Profitrolles. 


Ake eight {mall Loaves of the bigneſs: > 
an Egg, and one Loaf of a quarter of Wa 


ler them be of a fine colour, open them ati 
top, take out all the Crum very clean, «Mi 
force them with ſome minced Partridge. [You 
find the manner of doing it in the Article 
Pottage d la Facobine.] Then boil your for 


Loaves in good Veal Gravy; make a Rag Cy 


of Cocks-combs, and Sweet-breads cut in li 
pieces, and with ſliced Trufles, ſome ſn 


Bacon, and put to it ſome good Veal Gra 


of Partrid ges to it, which is 6 prepgr q as 5 
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oi Half roaſt a Partridge, then take it off, and 
1 iÞ pound it in a Mortar; take a pound and an half 
; thi | of a fillet of Veal, and a picce of Ham cut in 
oil flices, and garniſh the bottom of a ſtew-pan, 
ve adding an Onion cut in two, and a Carrot and 
hic Pgrſnip alſo cut in two; cover the ſtew-pan, 
deu and (et it a ſweating till the Liquor ſticks light- 
e 10 the pan, but not till it burn: Drudge it 
ich a duſt of Flour, and give it ſeven or eight 
d wounds on the ſtove; moſten it with half Gra- 
Iii and half Broth, and ſeaſon it with Muſh- 
edo gobms and 'i rufles, a whole Onion, ſome Par- 
| and a little ſweer Baſil; let it ſimmer for 
Lice i about half an hour very lowly, then take out 
File flices of Veal, and put in the pounded Par- 
nge: Strain it through a ſtrainer, raking 
ehe the Cullis be not too thick; paſs it into 
neſs e ſtew-pan to your Ragout: Steep ſome 
er ech Rowls, as uſual, in half Gravy and half 
Il, u 7% Broth in your ſoop-diſh; lay your ſmall 
1 at (ia ves together handſomely and; in good Order 
in, Kh an Artichoak bottom between each Loaf; 
[Yuſ Wniſh the rim with Cocks-combs and Svcs 
-ticle Wed cut in long flices; let your Cullis be 
r forcll W caſted; fill up your ſoop diſh. with che 
Rag 55 lis, and ſerve | it hot. 

in lon . 

5 a Pottage f White Profit alles. 

oak M0 1 His Portage | is made the fame way as the 
1 meln laſt, only in the room of a brown Cullis, 
Grau muſt ſerve it with a white one 2 la Reine. 
a Cu Pull find the way to make it in the Chap- 
ll F Cullis s. 


Potlage 
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Pottage of Profitrolles with Grawfiſh, 

7 OU muſt force your Loaves, and hy 
= your Cruſts the ſame way as above; pup { 
into a Stew-pan ſome Cocks-combs A { 
Sweetbreads, with ſome Muſhrooms, Tru: y 
and Craw-fiſh Tails, Artichoke Bottoms, 2 1 
a Bunch of ſweet Herbs, add ſome goa : 
| Veal Gravy, and let it ſweat gently; take af 
all the Fat, and put to it a Cullis of Cray 
fiſh, (you will find the way to make it in-! 
Article of Chicken Pottage with Craw-f6F Xt 
your Cruſts being boil'd in the diſh you, 
tend to ſerve the Portage up in, put the eig 

| ſmall Loaves in order upon your Cruſts, wif & 
the Artichoke Bottoms between each Lai 2 * 
garniſh the rim of your diſh with Cock | 
combs and Sweetbreads cut in long piecs| | 
Obſerve that your Ragout and Cullis of Caf 
fiſh be well taſted, and not too thick; thrift 7 
it on your Pottage, and ſerve it hot. [ 


Pottage of Quails, Partridges, or Pagemi i 
. Praofitrolles. i 
*T' Ake ſome Quails and boil them a Þ ® 
= Braize: Paſs ſome Cocks-combs, Swe iP 
breads, Artichoke Bottoms, Muſhrooms, ] s 
Trufles in a little melted Bacon, and , 
them with Veal Gravy ; then take off all 18 
Fat very clean, and bind it with a CulliFF 
Partridge, as is directed above, in the I" 8 
tage of Profitrolles. Take your Quails off #8 
Braize, drain them a little, and throw tb 
| Il 
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into your Ragout; then put each of them 

into a ſmall Loaf emptied for that purpoſe, 
1 together with a little of the Ragout; let them 
| $omer a little in veal Gravy; ſoak your 
# Cruſts in the Soop-diſh you intend to ſerve in, 
| with half Gravy and half Broth; put your 
Loaves in order upon your Cruſts, with an 
Artichoke Bottom berween two; garniſh the 
fim of your diſh with Cocks-combs and 
$wcerbreads, with ſmall Muſhrooms forc'd: 
obſerve that your Ragout and Cullis be well 
ſaſted; throw them on your Portage, and 
be it hot „„ „„ 


Profitrolles of Partridges, Turtle-doves and 
mall Pigeons are done the fame way. 

Though theſe Pottages of Profacrolles be 
&idom uſed, I would however juſt mention 
Þme of them in this Place, that may ſerve in 
Arge Entertainments. 5 


Another Pottage of Profitrolles, 
O conſiſt of ſix Loaves, three forced with _ 
Ham, and three others with Capon, gar- 
hin with ſmall. Fricando's of Veal glazed, a 
Im of Cocks-combs, and a Ragout of Muſh- 
# Moms, Artichoke bottoms, ends of Aſpara- 
Is, all paſs'd in a Stew- pan, with ſome good 
Teal Gravy a little thicken'd: Your Pottage 
Ping ready to ſerve, throw on your Ragout, 


5 
* 
. 


: Pottage 
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wou 
Pottage of forced Pigeons with brown Onion, bind 


Make ſome large Pigeons, pick, draw awuÞ 
_ truſs them well, looſen the Skin off th: th 
Breaſt with your Finger, and force then! 
with a Forcemeat thus: Take ſome Wr! 
Fleſh of Fowls, or elſe a piece of Veal with ® 
a little Bacon and Calf's Udder blanched ant © 
ſeaſon'd with Pepper, Salt, ſweet Herbs aud “ 
Spices; a few Muſhrooms, Trufles, Parſley, au 
young Onions; three or four Volks of raw ERH, 
and a few Crumbs of Bread boil'd in Cream ® * 
Mince all well together, and pound them i 
a Mortar; force your Pigeons with this For Tf: 
meat, ſtop the Vent of your Pigeons with ig 
| Skewer, and blanch them, leaving them but 
Moment in the boiling Water; pick then“ 
_ clean over again, and ſet them a boiling in 
Pot of good Broth. Take ſome ſmall rouni* 
Onions, cut off the Ends, and blanch them nM 
Water; then peel them, and pur them iu 
a Pat with good Broth, and Veal Gravy, ane * 
ſet them a boiling ; when boil'd, take then 
out very carefully for fear of breaking then 
and put them into a Sieve to drain: Take We 
French Rowl, cut off the Cruſt, and put it ivy 
a Stew-pan, and put to your Cruſt the Browait'> 
your Onions were boil'd in, and ſet them 
ſoak and ſimmer, when tender, put them Ml 
your Soop-diſh with your forced Pigoens up 
them, and garniſh your diſh with the Onion; 
fill up your Soop-diſh with Veal Gravy, af 
ſee that it be well caſted ; ſerve it hot, If jo 1 
WO UI 
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ould have a binding, inſtead of Veal Gravy, 
bind it with clear Cullis of Veal and Ham. 
Þ| - Pottage of Turkies with Onions is made 
1 thc ſame way as the laſt. 
A Pottage of Parmeſan. 7 

Ake ſmall raſped Loaves of the bigneſs of 
1 a midling Onion well raſp'd, dip them in 
Eg little melted Butter, and drudge them with 
ſped Parmeſan Cheeſe; pur them in the 
Oven to take a fine Colour; boil ſome Cruſts 
"of French Rowls as uſual in a Stew-pan with 
'Þ good Broth; when tender put them into your 
ESdop-diſh, and put over your Cruſts ſome 
minced Partridge, and over that ſome raſped 

FParmefan Cheeſe, and put this likewiſe in the 
Oven to take a fine Gold colour; take all out 
Fapd garniſh the diſh with the little Loaves; 
bu muſt have a large one done after the ſame 
Emanner, and forced with minced Partridge, 
Eto put in the middle of your diſh, Serve it 


TM = 
= 1 C. 


= Ws Pottage of Partridges. „ 
| \ OUR Partridges being pick'd, drawn, 


Ig Lards of Bacon well ſeaſon'd, and half 
aſt them; then take them off, and put them 
o a pot with a bundle of Roots, ſome Oni- 
Ws, and ſome good Broth: fer them a boiling. 
. ake a Cullis after this manner: Take a 
Wound or two of a Fillet of Veal, and a piece 
Ham, cut them in Slices to garniſh 
Sf n—_Ihe 


truſs'd and ſcalded, lard them with mid- 
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the bottom of a Stew-pan, ſlice an Onio 
Carrot and Parſnip, and put the whole coef 


ed up over a flow Fire, when the Liquor {tc 4. 
to the pan without burning, put in a liv 


piece of Butter, and a duſt of Flour; toſs iu 88 
ſeven or eight times over the Stove, then | Ml 


it with half Gravy and half Broth, and put | a 


ſome cruſts of Bread, a little Parſley, a Chib| 
Muſhrooms, Trufles, and a very little ſu:F 


Baſil, and ler. all fimmer together; pot, 


Toaſted Partridge; the Cullis being enouf an 
take out the ſlices of Veal, and put in the I 


tridge; ſtrain it through a ſtrainer, and pu I 
Into a pot and keep 1 it hot; boil ſome cu 


of French Rowls in the Soop- diſh you inten(Þ'Y 
ſerve it in, or in a Stew-pan, with the Lion 
that your Partridges were boiled in: Wil 
tender, lay them in your Soop-diſh, and {a 


your Partridges handſomely upon them; 


that your Cullis be well taſted, pour it up 5 * | 


your Pottage, and ſerve it hot. 


 Pottas Fe of Turkey with End:ve. 


RAW, truſs and blanch your Tui 

wipe it dry, and pick it clean, tic 1 
ina large Bard of fat Bacon, and put it 
a Pot with ſome good Broth, and a hand 
of ſhred Endive, and ſet it a boiling ; uM 
more Endive and blanch it in boiling Wain 
then take it out and put it in cold Wa 
drain the Water from it very dry, tie it "oy 


a bundle, boi] it with your Turkey, or in 50 


Broth pot. Take your French Row), aol | 
6 | 
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| Ache Cruſt, put it into a Stew-pan with the 
Ich your Turkey was boil'd in; having firſt 
| Win'd it, and taken off the fat very clean, 


Lc Cruſt being tender, put it into your 
LSgop-diſh with the Turkey over it; garniſh the 
Fm of the diſh neatly with the Endive; pour 
Jon ſome Veal Gravy ; ſerve it hot and well 
Jed. Pottage of Turkey with Cellery is made 
/ ˙ c ĩĩĩ ((( 
e make alſo Pottage of Capons, Fowls, 


27 


ö : Chickens; with Endive and Celery, the 
va as abore. 
ups Pottage of Capon forced with Oyſters. EO. 
nd | RAKE a fat Capon, draw and truſs it for 5 
Jdoiling, paſs the Finger between the Skin 


bone it; put the Fleſh on the Dreſſer with 
ae Beef: ſuet, ſome Bacon, and ſome raw 
men, Muſhrooms, Truffles, Parſley and chop- 
nions; ſeaſon it with Pepper, Salt, ſweet 
He bs, Spices, and three Volks of raw Eggs, 
e crumbs of Bread boiled in Milk; mince 
well together, and pound it in a Mortar; 
e your Capon with this Forcemeat; you 
add if you pleaſe a Ragout of Oyſters; 
ode up both ends to preſerve the Force- 
and roll it up in a bard of Bacon tied 
packthread, and then make a Braize after 
manner; put ſome bards of fat Bacon 


v þ pot, with ſlices of Veal, and put in your 
: Y on,; ſeaſon it with Salt, Pepper, and ſlices 


emon, a little ſweer Baſil, ſome Cloves, 
” with 
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with ſlices of Onions, Carrots and pt, | 
cover the whole with bards of fat Bacon, »þ 
{lices of Veal; put to it ſome Broth, andi 
it a boiling very flowly; then prepare for 
Veal Gravy, with a binding after this mantel 
Take a dtew-pan, and put in about a pouf 
or a pound and a half of a fillet of Veal fig 7 
with ſome ſlices of Ham, and Onions cut inf W 
pieces, a Carrot cut in four ; cover your Ste | 
pan, and let it ſweat on a Gove till it begins: 
ſtick to the Stew-pan without Burning: TI 
done, take out all the Meat, and put in a pF 
of good freſh Butter, with a handful of Flu 
more or lels, according to the Quantity F 
Cullis you make; give it a fine Colour, key 
ing it ſtirring with a wooden ſpoon ; then | 
at ſufficiently with good Broth, and put in 
your Meat again, and ſeaſon it with Cloves Þ 
little ſweet Baſil, and ſome ſlices of Len: 
take off all the fat very clean; and be if 
obſerve it be well taſted; ſo ſtrain it thro 
a filk Sieve, and put it in a Veſſel to key 
hot. Then blanch ſome good Oyſters u] WW 
Stew-pan over the fire; being blanche 14 
well clean'd, put them in your thicken d 8 

Gravy; take Care your Oyſters do not hf 
take a French Rowl, cut off the cruſt, {ij 
put it into a Stew. pan with ſome c 

Broth ſtrained upon it; then put it over 
Stove to ſoak or ſimmer, and when 11 
well ſoaked, put it into your Soop-diſh; . 
out your Capon and drain it, and bac; 
taken off che Bard of Bacon, put it on 1 
(1 
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"MY take ſome of the Oyſters out of your 
bal Gravy, and garniſh the rim of your 
Hoop-diſh with them; then put on your Capon, 


yſters, and ſerve them hot. 3 
Another time in the raom of the Veal Gray 
wicken'd, make uſe of a Cullis of Crawfiſh, 


Oyſters. 


0 Cruſis with C ullis of Croufil en gras. 


: 1 d Leih a Gravy- pan; when it ſticks to the 


che way to make this Cullis in the Chap- 


F octages. 


Crufts with Cullis of Powder 


14 1 In it, and ſerve i it hot. 


Ver. I. E Youl 


| the Veal Gravy thicken d, and the reſt of the 


—ö“ — — — a — een — 


ifyou have any ; you may alſo ſerve Cruſt done 
ch Oyſter way, with a Cullis the ſame as 
.F rcſaid, and make your Bread ſtick to the 
| battom of your Soop-dith, that they may hold 
F well, and throw over it the Cullis and the 


Ake a round Loaf of a pound weight, cut 
it in two, and take out the crumb, and 
che cruſt into a Stew-pan with ſome good 
ch, as uſual, and put it on the Stove to 
* till tender; then put it in your Soop-diſh, 
n put your Soop-diſh on the Stove, cover 


| UW (bur before they burn) throw over it a 
| Wlis of Crawfiſh, and ſerve it hot: You'll 


42 : © of Culliſſes, and in leveral other Articles 


Ake the Cruſt ſtick to your diſh as above- 
mentioned, throw a Cullis of Partridges 
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| You'll find the manner of making this Cu! | 
in the Chapter of Culliſſes. 


Cruſts with Muſhrooms. | © 
Ale ſome Muſhrooms, paſs them h 
Stew-pan with a little melted Bacon, wit 
them with a little Veal Gravy, and let thÞ © 
ſimmer a while; when enough boil'd, take 
all the fat very clean, and bind them win d 
Cullis of Partridges, (you'll find the wa 
make it in the Chapter of Culliſſes) tak 
round Soop-loat of about a Pound Wer 
cut it in two, and take out all the crumb, of 
put the cruſt in a large Stew-pan with I 
Spoonful of Broth, pur it directly in yh 
Soop-dith on the Stove, and let them ftic 
the diſh, but not burn; when they ſtick, un 
over chem your Muſhrooms, and ſerve th; 
hot. 


Cru i/ts with Trufles. p 
Ake ſome Trufles and pare them 4 


neatly, cut them in flices, and put th 

in a Stew-pan with a little Veal YR 
let them ſimmer ſlowly ; being done, | 
them with a Cullis made of Veal and II 


take a round Pottage Loaf, about a Pol A 
weight, cut it in two, and take out the cru 5 
ut "the cruſt in a Stew-pan, and over i. 
Ladle full of boiling Broth taken out of F | 
Broth-por, put it dicely in your Soo J 
over the Stove, and let it ſtick to it, but! ® 


burn; when they ſtick to your diſh, throw 


THE MODERN COOK. 51 


boar Trufles, and the reſt of your Ragou, 
Lz ſerve them =: 


Crilſts with Morreh. 


UT your Morrels in halves, and waſh 
& them in ſeveral Waters, to free them 
| from Sand, drain them well, and paſs them in 
EaStow-pan with a little melted Bacon, then 
Effioiſten them with a little Broth; put in a 


take a round Pottage Loaf about a Pound 


large Stew-pan, ſtrain on it a Ladle full of 
Ich taken out of your Broth-por, put it di- 
ly into your Soop-diſh, and make it fim- 
1 Wer (ill chey ſtick to it, moiſtening it every now 
chen; keep it as whole as poſfibly you can, 


— 


the Proth that you boil'd your Morrels in, 


ls uin che Chapter of Culliſſes. 


Cruſis with Aſparagus Tofs. 


Ake ſome Aſparagus, and cut off but the 
green of them, blanch them, and pur 
m into a little pot with ſome Broth, put 


| and "they take the cruſt of a round Pot- 
Loaf about a Pound weight, cut it, put 
hto a Stew- pan, pour over it a Ladle full of 
8 and range them directly 1 in your Soop- 


Inch of ſweet Herbs, and let chem boil gen- 


| icht, cut it in two, put the cruſt only into 


Without cracking or breaking, moiſten it with N 


che fame time putting your Morrels upon 
4 then add a Cullis 2 /a Rein, and ſerve it 
t. You'll find the way of Wanting © this Cul- 


m to boil, and bind them with a Cullis as: 


2 diſh; 


3 . —·˙¾ͥ nn 
6 ht, _ £ — 
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diſh; then put your diſh on the Stove, x: 
make your cruſt ſtick ro the diſh, but let chef dhe 
not burn; moiſten it now and then with a lit'Þ 
Broth to keep it whole; when they ſtick; & 
your Soop-dith, throw on them your AſpyÞ 6 
gus with their Gravy, and ſerve them hot, Þ 


Crujts WY Parmeſan 2 eeſe d la Picmmt he 
F Ake a round Pottage Loaf about a por 


weight, unraſped, cut it in two, and 
out part of the crumb, put it into a Stew: | 
and ſtrain to it a Ladle full of Broth ou BW 
the Broth pot; put it directly in a Party-xf 
and drudge them with raſped Parmeſan Ch 
then ſet it in the Oven to take a colour; gam; 
the bottom of your Soop-diſh with Alice bor 
crumb of Bread cut very thin, and powder ti 
with raſped Parmeſan Cheeſe ; pour upon WW 
little Veal Gravy, and let it Rick a little to 
diſh; your cruſt having taken a good col 
the Oven, put it into your Soop-diſh, fi 
up wich a good veal Gravy, and ſerve it ha 


Bai: Marie. \ 
T. Ake three pound of Buttock Beef, . 
pound of Fillet of Veal, and a poun 4 i 


a leg 5 Mutton, the whole without its! 
with a Capon and a Partridge ; take an ear 
pot big enough to hold all this meat; 6 
this earthen pot before you ule it, then; 
into it the meat aforeſaid, and featon it Will 
onion ſtuck with two Cloves, and a |! 
Salt; pour into it three pints of Water, C 
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PF pot with its cover, and ſtop it cloſe all 
wound with paſte and paper, to keep in the 
gam. Put on the fire a large Kettle of Wa- 
F ir, and ſet it a boiling ; then put your earthen 
| not into this Kettle, and keep ſome Water al- 


2 | the ſpace of five hours: after which take it off 
"ag open it, and ſtrain the Broth through a 
” 7 5 a Napkin, let it ſettle, and take off 
3 all the fat very clean. This is uſcd for ſick 
3 e, or to ſoak cruſts in for Pottages; and 


Ss bove- mentioned. 


01 WE 15th to be taken in the JM; orning fer Br cake 
0 1 faſt. 
lout 


f | made of a piece of Buttock 15 Beef. A ſcrag 
end of Mutton, the bloody part of a neck 
Neal, and what other mes © you think pro- 
het, with two Chickens ; your Chickens being 


J 


ar Lich crumbs of Bread ſoaked in Broth; 


ainer for to put on your boiled cruſt with 
bs] roth that you have ready made. 


gen! 5 
ei Pottages of ante, and others in their pro- 
Places. What is here mention'd is for fick 


A le, adapted to their Pur pole only. 


| ways s boiling ready to put into the Kettle; as 
þ the other waſtes, keep always filling it fo, for 


gen you have a mind to do it with Rice, vou 
need only fill the belly of the Capon with 
"FR E pick d very clean, and do It the tame \W ay | 


\ d, you pound the white fieth in 2 mor. 


all being well taſted, you ſtrain it throuzh 


5 ou will find the particular Broths uſed 


T2 Broth 


* x 


* 1 


Veal, a ſlice of Beef, a roaſted Partridge, 2 


this water purges gently, and 1s a cooler, 
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Broth for conſuming. 
| png a leg of Mutton (without the fat 


an earthen pot, with a Capon, a ill | 


three quarts of Water; make it bol rſt © 
ſoftly, till it be reduced to half, and ſquee E 
it well through a cloth. This reſtorative #28 
be found among the Pottages, under the t 
of Portage without Water. W 


Veal Water. | 
* O U muſt cut a fillet of Veal in very t| | 


2 f. 
lices, and boil them in an earthen f h 


full of water very ſlowly; when they | 1 


boiled one whole hour, ſtrain the vis 


through a cloth without ſqueezing the ni 
you may add to it Barley-water, or ſweer 
mond milk with Sa, in order to mil 
better. 


Chicken Water. © * 
U'T three or four Chickens to boi 


pot with ſome water, and make 


boil two hours very lowly; when the) Wh 
boiled, ſtrain the Broth through a cloth; Wi; 


may add to it ſome Bugloſs, Borage, En . $ 
and other cooling Herbs, according tv WW 
neceſſity of Perſons, and Phyſicians Aſh: 
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'$ 72 727 ater. 


300 a Capon very flowly in an carthen pot 
with three quarts of water; your Capon 


4 bade boil'd, and the water v aſted. to five. 


D 6 CF Barley along with it. 


Broth a la tour 4 Auer, gne. 


JUT in an carthen pot well glaz d, or in a 
ſilver Kettle, about ſix pounds of ſlices of 


| PN et of Beef without fat, three pounds of 


he whole being ſbim'd, put it on a 
cerate fire to boil ſlowly, ſeaſon | it with a 
ee Salt, three or four Onions, a couple of 
bees, three or four Carrots cut in four, three 
four Turnips ; put to it half a Hen or whole 


b; while it boils take off the fat now and 


ben; let it boil flowly to make it amber co- 


ou 
e U 
hey? 
th; 
El 
to! 
A0 
ler. 


Broth be boiled away to three quarts. 


Wh is very good for thoſe who have no 


4 Wall Soop, or to make Panada's with, boil- 
ſome crumbs of Bread with the white 


made uſe of this Broth in his Sickneſs. 


.* bre take it out without ſqueczing it. This 
ier fattens in particular, if you boil ſome 


let of Veal, and a blanch'd neck of Mut- 


Your ; let not your pot be too big, and let 
r Meat being done, and your Broth re- 

Wing, ſtrain it through a Sieve into a glazed. 
ben pot, and keep it in a cool place. This 
Petite: you may make uſe of this Broth for 


En of a Fowl pounded, and then ſtrain the 
. through a Sieve. The Duke of Bauil. 


E 4. Petiage 


. Ce Sw En 
1 
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 Pottage d la Bourgoiſe. 


P UT in an earthen pot four pounds of hf 
+ and ſkim it, ſeaſon it with Salt, (Þ 
Cloves, half a dozen Carrots, as many O 
ons, and three or four ſtalks of Cel 
making with their Hearts a bunch, put th 
in your Soop, and waſh the remainder i; 
up in a Bunch, put it directly in your g 
then put in it a little leg of Veal, or oF 
meat, with a ſmall neck of Mutton, all yo 
meat together weighing about fx pour 
then put the Hearts of your Celery into 
pot, and let the whole boil ſlowly, putt 
the pot before the fire, that your Broth nj 


boil only on one fide; you may add two 


three Lettuces tied together. Your meat be 
done, and your Broth reliſhing, ſoak lone 
Bread in it, and place on the top the Heart: Wn 
the Celery, with ſome Onions and bits of (8 
rots. Another time you may boil in * 1 | 


ſmall earthen pot a handful of Sorrel, 


ſome Endive, Chervil, and Lettuces; * re 


make uſe of theſe things to put over 10 


 Soop. Take care that your firſt pot bei 
too large, otherwiſe your S00Pp will not 


reliſhing. 


2 *. 
4 8 
1 
| 
4 
5 
- 


— —' ͥ yꝛ —— ↄ 
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1 Advertiſement. 


0 : HE follmoing Broths are all Pbyſic 47 4 4 70 
e ben jſed only in caſe of Neceſſity, or by di- 


an of an able Phyſician: The Author does not 


Mention, but as he often made them himſelf, 
| > fant bo the directions of learned Phyſicians; 
| / Worght therefore, that theſe Receipts would be 
| acceptable to theſe who are ſtrangers to them, 


Lad us to the exatt method of placing every 
Miicular ingredient, nor even hint at the way 


v0 Þ Wis them ; neither does he think himſe If 
ben able for their ill ſucceſs, and Ww1 ons b. 
% through ignorance, chance or wor Ng 


« a1 . | imprudent e But confining himſelf 
0 within the bounds of the Kitc ben, which 
$5 only Province, he thinks he has done his 
x, by teaching how to make the ſaid ſeveral 
| 7 59 Broths; and if he mentions ſome indiſpo- 
is and /ichneſſes in which they may be uſed, it 


hat nature are not ſuppsfed to be within the 


4 f without them, 
A 


prater:d to give theſe Receipts of them as his “n 


Wh fince a Detiur's Prejcr iption does not We 


Wrcauſe he has been an eye witneſs to their good = 
* * on the like occaſions; and ſome ply J. cal Trea- 


are full of ſuch Preſcriptions ; but Books 


| 2 of a Cook; and ſuch as are unacquainted 
wth that Faculty, may think themſetves obliged 
un, who furnſhes them Wit) meas of being 


SP 
„ 
1 
1 


of boiling water, and let it infuſe over a fh 


through a Sieve; add three ounces of comm 


peeled or pounded; or inſtead of Honey, y«Þ 


may take two ounces of Sugar, and as mui 


Savory, with ſome white Onions and a little d 


ſpoonsfull either of fine Flour, pounded Nic ö y 
Oatmeal or peel'd Barley, a dram of Salt, al 
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A fort of Pottage which the Poor may na aa 
inſtead of Meat Broth. the | 
1 four ounces of ground Barley 0:F four 


meal, or pounded Rice, with an ou: 
of Harts-horn ſhavings; put all into a gall 


fire, till it be ſufficiently ſwell'd; let it boil u 
perfect Coction, and ſtrain it while it is war 


Honey to it, (the whiteſt is beſt) and ſkin 
carefully: You may likev/iſe mix a dozen g 
two of Almonds with it, either {weet or bite 


of treſh Butter. You may "alſo put the * | L 
of an Egg in it, a little grated Nutmeg, 
tome Pepper: Or elſe you may boil a 
{weet herbs with it, vg. Thyme, Sage, Wir 


The Poor may alſo make a wholſome Pc {on 


tage by mixing one or two yolks of Egge Wb! 


a pint of boiling water, with a little Hon ; 
or Sugar, and two or three ſpoonsfull of Wine 1 


To make a Portage for one or f favo Pe ſow 


Ake four handsfull of Por Herbs, pick 
and waſh'd, and cur ſmall, two or thr 
Onions cut ſmall likewiſe, three or four Les, # 
half an ounce of freſh Butter or Bacon, fou 


2 little Copper; | boil the whole in threc 9 f 


— 
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> water, which mult be reduced to a pint * 
uÞ a Ipalf and kept for uſe. You may make at 
| the fame time Pottage enough for three or 


0 fopr days. 
0 if make Pottage enough for fifty Poor fir l 


1 1 little Money. : 

o 5 Abe two or three pounds either af” ſalt 
ang 1 Putter, Suet or Bacon; let them be melt- 
mb a n a Kettle big enough to hold both your 
m melted Bacon or Butter, Cc. and your Herbs : 


ne When this Fat or Butter is coloured and hot 


e enough, throw in an handful of ſuch Pot- _ 


e herbs and Roots as are in ſeaſon, S. Sorrel, 
we! Beets, Lettuce, Chervil, Endive, Cabbage. 
yu Lecks, Turnips, Cucumbers, Pumpkins, Sc. 


all in due quantities; and when they are 


the Kettle, and ſtir it often to make it boil ; 
then put in fix Gallons of boiling water, ſea- 


« -þ ounce of Pepper; let the Kettle boil about a 
a Ta vil an hour, more or leſs, and your 
| Eroth will be done. It you have a mind to 


put either Peaſe, Beans, Lentils, Rice, Oat- 


„ | $3 or peel'd Barley, &c. into this Broth take 


a half a buſhel of any of them, which muſt be 


a ground after it has been dryd i in the Oven. 
ech ® This Pulſe being ground or pounded in a mor- 
0% Fr, is done in a quarter of an hour like Pa 

Nice „ Nut when it is boil'd whole, the doing of . 
an equites more Time and Trouble. To make 


unf 1 3 Broth the more reliſhing, put a little Gar- 


% 
* 9 
1 — : 
* , : ; 
* 4 {Pol 
* 7 3 0 y 
{4 5 > e.4 
3 7 5 5 
5 mn 
" : 3 


pick'd, waſh'd and cut ſmall, put them into 


ſoned with half a pound of Salt, and half an 


" . — 
* * — — — — E * . * . 
— — * 
- . 5 
& 5 


or one of the Livers well chopp'd. 


of Bread cut in ſmall bits into it. 


be beſt for the purpoſe: for then the thita 


of fine Flour, keep it ſtirring till the Flout 


quarter of an hour, then take it off and keep 
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lick, Chibols and Shallots into it; and tom * 

it more nouriſhing, add two Bullocks he 14 
As ſoon as this Broth is thick enough, ; Th 

whilſt it is boiling put five and twenty paul 


The hotter this ſort of Broth is eaten, 


more nouriſhing and ſtrengthening, but if 
Bread ſhould boil in che Broth no longer tha 


minute. A large Copper built upon a ſtove wall , 


of Wood or Coals will ſuffice; but if thai 
veniency cannot be procured, this ſort of Bf 
may however be made in a large Kettle, 
The Diſtribution of the Broth. 
Get a Ladle that will contain about hae 


pint, give a pint and half of this Broth at i 


ner, and as much at Supper to each poor pi 
{on that is above fifteen. The Expence of ci 
perſon's Share of this Broth will come to ab 
two Pence. 


Another fort of Broth for the Por when ji: Wt 
| 5 | ED healt by. | : # 
T* a pound of freſh Butter, or ſalt H 


ter, brown it in a frying-pan, add a pou 


brown; then pour it into four Gallons of bs 
ing water, let it boil together about hal 


in a ſtone pot. Here you have enough f 
great many diſhes of Broth, If you'll 4 F 
6-- = 


* 
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one diſhfull for an old Perſon, half an 


br fourth hour, as other Broth. 


For healthy people, boil a ſufficient quan- 


* tity of Onions, or of other Pot-herbs, Roots 
(7 


and Pulſe in four Gallons of Water; cut them 
Noery ſmall, that they may boil the eaſier. 


ther, your Onions or Roots muſt be quite 
| 8 and then pepper and ſalt your Broth; mix 


Pons full of Wine. There is no nouriſhment 


"F of Pap. This Broth is to be made 
* day in Summer, and every other day 
Winter; when you take ſome out, ſtir 


ih a Ladle, that ut may be the better 
. It d. 


Other Broth mai igre. 


" 7 Roths maigre are generally made with 
e Water, Onions, Leeks, Lentils, Herbs, 
f ball Wo: and Pumpkins; ſome put Fith, Frogs 
a Craw-fiſh into theſe Broths, which 
» be alſo dreſt after the manner of fine 
wy Aues. 


Ou de of Butter and as much of fine Flower 
do, for a Child take but half the quantity. 
This Broth } is given to a Patient every third 


BB petore you put in the Flour and Butter fryd 


oe yolks of Eggs with it, if you can afford 
en. You may alſo make Broth with Bread 
ut init, adding a daſh of Vinegar, . 


Wore proper than this for poor People or Sol- 


Wer You may likewiſe give ſome of this 
ch, (but without Vinegar) to Children, 


Milk 


- © _ 


— 
5 — 
OY 


— Os 
. 
— 


v — 1 
2 1 3 
— 2 —— 


— —' 


2 


but to make it more palatable, beſides i 
put a little grated Nutmeg into it, with H 


ones Conſtitution, and ſours and curdles in 
Stomach, make uſe of Almond-milk; i 
 wheaten Bread into theſe Broths, but no 


JT? IS Broth is prepared in a Pot mad! 


of Beef, a pound and a half of Veal, half al 


with Cloves; letall boil together over a {low ii 
with water enough, till it boils away to 1 


Take care to give none of this Brot 


off the fat before you uſe it. 


this, take raſped Cruſts of Bread enoug 
make a Panada, add the yolk of a new! 
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Milk Pottage is well known by every af 


bitter Almonds, one or two Cherry-bay-l,W#8" 


and a ſpoonful of double diſtill'd OW 
Flower Water. 1 5 | 


As Cow Milk does not agree with i&/ 


Bread, becauſe there is too much Veſt in 
Broth for Children. 
purpoſe, if it can be procured. 


Broth u Bain Mari, 
To make this Broth, take a pound of af 


pon, or a Fowl not too fat, with an Onion ſt 


Jelly, ſo as to be neither too thick nor tootl 


Children, unleſs it be made the ſame 6 
eſpecially in Summer; keep it in a Stone: 
or in a Gally- pot, in a cool and dry place; 6 


Ponada's fir Children. 
Ake the Crumb of ſtale Bread, crun 


it ſmall upon a Napkin, or inſtead 


E 


* 
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if you think fit; Children will find their 


Dp, 3h more reliſhing than their ordinary 
c or Pap. Inſtead of Bread, you may take 
| "= Rice boiled in water. This Panada 
be pretty thin ; and to make it the more 


1 is coſtive, add a ſpoonful of good Oil. 


bade for thoſe who are either rec overing their 
| - 1 Health or have loft their Appetite. 

Þ ura ſpoonful of good Broth into a Stew- 
pan, with a piece of white Bread as big as 
bi an Egg, which muſt be well foak'd; 
pound the white of a Capon, or a Fowl; 
4 pounded, you put it to your Bread, and 
ain it through a Steve ; but take care your 
ada be neither too thick nor too thin. 


Y 


E 


Panada WI ith Oatmial: 
. 
. 


Ake one or two ounces of good Oatmeal, 

put it in lukewarm water, ſhift the water 
b Wn, and ſkim off the Flower; put the re- 
Poder of it in the bottom of an earthen pot 


W of water, till it is half boiled away, then 
id off, and; ſtrain it off immediately. 


Pf white Wine. 


Frouble and charge, in this manner: Beat up 


part 


eg or purgative, when the Childs 


che fire; let it boil gently in a pint and a 


| the Panada ſo boiled be too thick, put a 
W water to it; but if too thin, boil — 
more, and add a little Sugar, anda {poon- 


[ou may make another ſort of Broth with 


folks of two new laid Eggs, with the fourth 


64 THE MODERN COOK. | 
fourth part of a porringer of good Broth, Me 
let it be done (au bain marie) after the (lil 
manner as Eggs with Milk, without fiirff ; 


it whilſt it boils. This may be given to 


Cooling and medicinal Broth. 


Very one knows that Broth is nothing 


the Juice of Meat and Herbs made 


boiling water, and is the moſt proper, andi 
manner the only food in Fevers and other oi 
eaſes that are attended with a Fever, and i 
not allow of more ſolid nouriſhment, and 
quire ſome particular ſorts of Broth. MM 
Having choſen the Meat you deſign for 
Broth, boil it with a ſofficient quant 
Water in an earthen pot, which is pute 


a quick fire; when your Broth is well f. 
ed, leſſen the fire, that the flame may! 


reach the top of the pot. If you are obly 


to put any Herbs or Roots in your Broth, i 


them well, having firſt pick'd the Herbs, 
cut and ſcrap'd the Roots. Ha, 


Broth is commonly ſuppoſed to be en 


when the water is boiled half away. 


As ſoon as you take your Broth off, f 


it together with the meat, ſqueezing it n 
or leſs, according to the neceſſity of n 


ing it either ſtrong or weak; then pul 
into a Stone-pot or Galley- pot, and keep 
a cool and dry place: Whenever you hart! 
caſion to give {ome of it to a Patient, i 
it if poſſible (az bain marie) that is, in! 
Warm water, 


it pe 
1 : 


dren, by putting in ſome thin flices of 5 0 


Pr. 
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rhe Roots, Herbs, Flowers, Fruits or Seeds 
Ed for Cooling-broth, are the Leaves of Bo- 

e, Bugloſs, Lettice, Beet, Purſlain, Cher- 


Pimpernel, white Endive, Sorrel, Dande- 


, wild Endive, Lung-wort, Hops, Agri- 
Wide», Cowſlip, Violet, Perwinkle, Nettle, 


2 


1 umber. 
55 | 4 Vaen ſeveral ſorts of the or Roar 
dn 


naereat difficulty, uſe ſuch as you can eaſi- 


nd . 
oſe that are wanting. 
or 18 


Nin Ich are uſed for Broth, you are often 


do which a preſent remedy 1 is wanted. 
a 0 Cooling Broth with Veal, —- 
bs, ale half a pound of Veal cut in ſlices, 


ve forts of the Plants before mention- 
which are to be picked, waſhed, and 


ff. (8"'<') {mall ; let them all be boiled in three : 
it of water, till they are half boiled away; 
of anke it off the fire, ſtrain them off as be- 

1 pu and make them ſerve twice. The moſt 


ceepl 
have ten and to cool. It is of great uſe. in 
gt, e diſcaſes as proceed either from heat or 


ght. 
. I. 


— — 


mitory, Elder-tops, Seeds of Pumpkins and 


are required for fome forts of Broth, in a 
1 * on when they cannot be procured with- 
et, and increaſe the quantity in . 


ſhorr, among the great Number of Plants 


bi Need to have ſkill in chuſing thoſe that 


re W moſt eflicacious for indiſpoſitions or diſ- 


and a Chicken, with a handful of four 


mon effect of this ſort of Broth, is to 


F 8 cles 


water ſettle, ſtrain it off again, keep it i 
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Cbiclen- Mater. 


Ill a Chicken {kin'd and drawn, with # 
ounce and a half of the four cold (i 
peel'd and a little bruis'd ; put them in 
varniſhed earthen- pot, pour over them t* 
quarts of Water, let them boil over a lM 
fire, till your water is reduced to a quart, yp 


chen {train it ſlightly chrough a Sieve, Let! 


earthen Veſlel, to be uſed on occaſion. 
This Chicken-water cools and moder 
the heat in a Fever; it is therefore gag 
drink in Agues and Fevers in the interval Wy 
drinking Broth. This water is very put 
in hot and burning Fevers, inflammation 
the Lungs and Stranguries, and likewil 
ſuch Patients as are of a weak conflitui 
and are inclinable to be thirſty. 


_ Peftoral C hicken Broth. 


"Ale a Chicken, draw it, bruiſe and fi 
then put into the Belly an ounce cf 
four cold ſeeds a little bruiſed ; half an o 
of peel'd Barley, as much Rice, and a 
double refin'd Sugar, Let all boil overall 
Fire in three quarts of water, which vl 


boiled to hall, mult be rained off light! 


Seat Brot bs with a Ca Hes Liver. 


Ake a freſh Calf 's Liver; take ol! 
Gall, add a Calf's Heart to it, i 
think fit, which is to be cut in {lic if 
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Ban waſhed; let them boil in two quarts of 
Water, which when boiled to half, is ro be 


Nut ſqueezing it; this 1s to {erve twice or 


Poſt ſtrength, you may ſtick the Liver be- 
ec you boil it with Plants, ſuch as leaves of 
Wild Endive, Harts- -tongue, Chervil, Pim- 
rnel, Creſſes, or the like. This fort of 
3 is very good for thoſe tha are in Fevers, 


ent and inveterate vomitings, heavineſs and 
eakneſs of Stomach ; for this Broth will 
Wapickly paſs through, and will not lye heavy 
he ſtomach ; it likewiſe purifies and ſweet- 
che Blood, and makes it circulate. 


be continued for a Month. 


| Moiſtening and cooling Broth nah Herbs. 


Purſlane and Chervil, two large hand- 


12 al of each, pick waſh and cut them all ſmall, 
* chem boil with a cruſt of Bread, and two 
ch V 


ms of freſh Butter in two pints of water, 


| 0 drams of Cream of Tartar, 
„ 


i ken off and ſtrain'd through a Sieve e, with- 


ln the 8 Spring or Autumn, when Herbs have 


ether burning or malignant, Se. with fre- 


Some of chis Broth is taken in the morning 
Faſting ; and then four hours after dinner, to 


Ake ſome Leaves of Sorrel, Beet, Lettie 


ich when half boil'd away, is to be taken 
and ſtrained through a Sieve; and if it be 
Nuired to keep the body open, as ſoon as it 
Wis, add the Herbs before mentioned, with | 


22 This 
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This Broth is to be taken for twelve? 


55 fourteen days, taking a Purge firſt, and u 
N ther about a week after, and one after i 
9 whole is uſed. 1 
4 Broth of Cray-fiſh to ſweeten the Blood. r. 
1 T Ake a Chicken (the fat of which mu rr" 
"I taken off) and half a pound of Veal 
Tit into flices, with eight Claws, and as nu 
I Cray-fiſh tails waſhed, . and pounded in 
| marble Mortar; add to theſe ſome 1; 
dl tices, Purſlane, Chervil, and white End 


a handful of each, pick'd, waſh'd and ol 
| | ſmall: Let all boil together in three pins 
water, till it is reduced to a pint and a h 


Mi ſtrain it off while tis hot, and make ir (nil 
IF... twice. The fat is not to be taken off, 
+l cauſe that which ſwims upon this Broth, Wi 
1. . fe | 4 | . } 
j only the oily Juice of the Cray-fifh, in whid 
C 


Viper Broth to purify the Blood. * 
ta Chicken, taking off the fat as bei 
> ſome Pimpernel, Endive, Chervil, ui 

Lettices, a handful of each, pick'd, wal 
and cut ſmall; put a Viper to theſe wü 

you muſt ſkin alive, and cut into bits; a 
you have taken off the head and tail, rake oi 

the Entrails, reſerving only the Heart "i 
Liver. Let all be boiled in three pints of 
ter, till half is boiled away; then take it“ 
ſtrain it though a Sieve, and make it ſel 

ice. It is taken faſting every moe K 

Quſtt 


FM 


EX laſt. When the Blood requires to be purified 
K more efficaciouſly, you may; inſtead of cool- 


| | bg Herbs, make uſe of half a dram of vulne- 


ry Herbs of all ſorts well mix d, as they 


me from Seorſerland. 


| 3 F Bro Ir ery proper n Diftempers, ka 


we opening Remedies are preſcrib'd, as in the Ob- 


| | 75 to the Preſcriptions of Phyfict aus. 
Ake Graſs Roots of Straw-berry Plant. 


| ad, beat theſe Roots with the handle of 


In cut them ſmall, and let them boil for 


primony, Borrage, Bugloſs, Pimpernel, Dan- 


. | lion, Spinage, Sorrel, wild Endive waſh'd 
cut ſmall with ſome Purſlane, and the 


ral forts of Maiden-hair, half a handful of 
Ih; let them all boil for a quarter of an 
2 r; then take off the pot, and when your 


1 Ich is cold, let it run through a Steve with-⸗ 
* po fraining, and keep it in a Bottle well 


faſting, with the ſame quantity of Veal 
ir Chicken-brath, without Salt. The Pa- 
zor at any other time of the day. 
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q 1 days, taking a Purge at firſt, and one 


1 ſtructions of the Reins and Bladder, accofdi . 


Dandelion, wild Endive, Agrimony, Sorrel 
ad Burgloſs, a handful of each pick'd and 


knife, to get out the hearts and ſtrings; 


ben hour in a pot with fix pints of water ; 
to theſe ingredients ſome leaves of Hops, 


Wd, in a cool and dry place: Half a ſpoon- 
N of this ſort of Broth is taken in the morn- 


may take ſome Glaſſes of this opening 


F 3 Brrotb 
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Breth with  Calf"s Pluck againſt Pains 
| Vreaſt or Lungs. 547 


Ake the freſheſt Calf's Pluck you d 
get, cut it into ſlices, ſhift it thru, 
ſeveral waters, as alſo ſome leaves of Groy * 
Ivy, Colts- foot, Perwinkle, and red Cab» 
half a handful of each, with two Pippins, 2 
Calville Apples, par'd and cut into ſlices. 14 
all be boil'd as uſual, and put a dram of bu 
Sugar Candy diflolv'd in SVErY porringe 
Broth, 
You may add to the Calf's pluck hl 
dozen of Cray-fiſh boil'd in water, and po 
ded in a marble Mortar, having firſt taken! 
the Gall. If the Pain in che Breaſt or Lu 
is attended with a Looſneſs, and the Pai 
wants nouriſhment, put alternately in e 
porringer of Broth, the Volk of a new laid i 
You may, inſtead of the Calf's Pluck, mi 
this Broth with a pound of a buttock of 3 
The taking of this Broth muſt be conti 
for a Month or fix Weeks, and a Purgen 
be taken in the mean time, if needful. 
As for thoſe Patients whaſe Blood is vitit 
without being in a Fever, they muſt make 
of F umitory and Cochlearia, or vulle 
Herbs from 8. 70 10er land. 
To make this Broth the more effi! 
put tho pot over lukewarm water, and po 
ſome Bits of a Viper; ſtrain the Juice ol 
it, to mix with the other Ingredients: If 
cannot get live Vipers, take a dram of l 
| Powder, 2 | U 


8 
__ 
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* heſe ſorts of Broth are very uſeful imme- 


mh i tely after a fit of Apoplexy and Pally; as 
in curing the Itch, e Morphew, 


(1 Boi! Cc. 


ON I N 5 
rol © 


vo T 


ns, 
2 
bron 


UY! 


ll 
PO 


Len 


In 


n 0 


id 2 ke ſome heads of little Cs Worm- 


wood, St. John's-wort, ſome Flowers of 


Broth for obfinate Hatch 


Ale half a pound of Veal cut into ſlices, 


ſome leaves of Betony, Balm- gentle, and 


er-tops, a large handful of each; as alſo 
. Roots of wild Endive and Daadelion 
Ia handful of each, with the Claws and. 


Tails of eight Cray-fiſhes waſh'd and 


p banded. Let all be boil'd in three pints of 
er, which muſt be boil'd to half: Take it 
ff and ſtrain ! It through a Sieve. 


Patt B- oth againſt Diſtenpers 7111 the Stemach, 


and V omiting. 


momile. and leaves of Carduus Benedictus, 


Wris-tongue and Veronica, with ſome bitter 
Inge peel, and Roots of Gentian; dry all 
1 in a ſhady place; cut them very ſmall, 


18 them well mix d together in a tin 


When you are diſpoſed to make uſe of 


m tor Broth, take a pound of Veal, or a 


cken beat flat, and let the whole boil to- 
her in three pints of water, till it be half 
Id away; then let it run through a Sieve 


bout ſtraining, and make it ſerve twice. 


his ſort of Broth is to be uſed in the 


ring faſting, and three or four hours af- 


= ter 


— - 8 
* —— — 


—— — — —— - 


ter dinner, for fourteen days or three well | 


the quantity; then 


Borage and Bugloſs, 
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taking ſome Purge at firſt and at laſt. 


Another fort of Broth with a Calf”. 5 2 
againſt pains in the Breaſt or the Lung. 


Ake a freſh Calf's Pluck, as directed 
fore, with ſome Jujbarbs, Sebeſtes, Du 
Figs Jar-Raſins, half an ounce of each, andi t 
fame quantity of the ſeveral ſorts of Mail B 

hair, which are the Adianthum, Spleen- un 
Iarts-tongue, and Poly pode: Let all bol * 
three pints of water, till boil'd away to 
take it off, ſtran Wi 


through a Sicve, and make 1 it ſerve twice. 


L bicken Br oth againſt pains in the Bred 
rs WW 


Ake a Chicken ſtuffed with a doren of 


bai bs, and as many Sebeſtes, with flowers 
Sole ae leaves of Lung- wort, Harts- toni 
> handful of each: 1M 
the whole be boiled together, till it be hi 
boiled away, When your Patient is ready 
take it, mix with this Broth twenty Sam 
dulphur falt. | 1 


Br oths with Snails at rage againſt a i 
Cong hb. | 

Ake a dozen of Vine or Garden Sui 
and the hind legs of two dozen of Frop 

let them have two or three boils, t to take d 
che ſkim, then pound them in a marble * 


ar; take al the white of four Lecks, or ha 


i 
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Jozen good Turnips, which you muſt ſcrape 


a 

anc 1 
FBglcy. Let the whole boil in two pints of 
a ter, till boiled away to one: Then let it 


rc it ſerve twice: Before you give it to 


ee or four hours after ſupper, for a month 
Wap fix weeks, taking ſome Purge when re- 
ite. 3 


Fr: th againſt Obſtructions in the Meſentery, 
2 Liver and Spleen. „ 


2. 


dj 


ES 


ſome Roots of wild Patience, wild En- 


oe, leaves of Chervil, Pimpernel, Agrimony, 
vero rts-tongue and Creſſes, half a handful of 
gu h, pick d, waſh'd and cut ſmall; add a 

m of pounded Rhubarb, a dram of Worm 
e Hod Salt, and an ounce of Steel Filings waſh'd 
a0) warm water to cleanſe it, then tie it up, but 


11056 


Wy to half the quantity. Then take it off, 
W throw away the Filings; ſtrain off the 
th ſlightly, and let it ſerve twice. 


. 


* 


0 1 | Ing every mornin 4. and another Porringer 


about ten days after, and one at laſt. 


= 
3 
1 


cut fmall, with a ſmall handful of peel'd 


© through a Sieve without ſtraining it, and 
r Patient, put ten or twelve grains of 


Ended Saffron into the Porringer. This fort. 
Broch is taken faſting in the morning, and 


Ake a pound of a fillet of Veal cut in ſlices, 


Wt coo tightly. Let the whole boil together 
chree pints of water, which muſt be boiled 


Porringer full of this Broth is to be taken 


Nee or four hours a ter dinner, for a Month C. 
e Patient is alſo to take a Purge at firſt, ano- 


Broth 


tioned before, to be taken in the morning, 


A natural Broth of Cray -fiſh to purify the Bl 1 
Ba about a pound of a fillet of Veal i mb: 


than a Porringer full: Your filler of dt 
being enough,” pound half a dozen of | 
let it have a boil or two; train it throvgh 


Broth be not o much ſalted. 


water; ſkim It, let it boil fNowly till halft 
boil'd away; then take two. handfuls of Wat 
creſſes well waſh' d, chop them into yo! 
Broth ; let them dave three or four Boi 


and ſerve ir up hot. At another time, you m 
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Broth againſt Vapours. 

FFAke ſome leaves of Mallows, Matlf 
1 mallows, Betony, Mercury Herb, My ; 
wort and Sorrel, a handful of each, RN 
waſh and cut them ſmall, and let them h 
in three pints of water to half the quantiy Che: 
make it ferve twice. Your Patient is ob 

this Broth in the fame manner with thoſe nM 


ſmall earthen pot or. Kettle, with MA 
pints of water, and more, if you def 
make your Broth thin, or a greater * | 


Cray-fiſh; after they are well pounded, i 
thera i into a Stew-pan, with your Veal Bro! 


filk Sieve, and ferve it up hot. K. ake caret 


Creſſes Broth. 
pur about a pound of a Fillet of Veal i 


a finall Kettle with two or four pil 


then ſtrain the whole through a fills Siet 


paw 
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11 Creſſes to make your Broth look 


and be more cooling. 
5 9 Chervil Broth. - 

N 5 Reſs this Broth in the ſame manner with +l 

mee laſt; but inſtead of Creſſes, take ſome i 
* ervil wich a little Borage, and it will be 
0 cooling. 0 
WS 5 | 
„ Auotber ſort of Cherwil Broth. = | 
= —_ OO 

[EE of boiling your Chervil, pound it. 


Hand take about a Glaſs full of its Juice 3 
wi xt it with your Broth whilſt 'tis hor, but 
bat boiling, leſt the Juice loſe its caſte and 
. This Broth is very cooling, tho it 
not look pleaſing to the eye, by reaſon of 
FER but it has more Virtue in the 


£ 1 Ping, to ſweeten and ply the Noa, than 
| 1 W any other Seaſon. 
Bro 

Breth of wild Endive. 

e Ake this Broth, with a filler of Veal, as 


before, put in two handfuls of wild En- : 
be; let it have a boil; then ſtrain It off, 
* ſerve 1 it up hot. 


nus 0 : A Scorſonera Broth. 


"His Broch is made like chat before. but 
ae inſtead of wild Endive, take a dozen of 


eal i | 


you 4 rorfonera Heads, which you muſt boil with 
Boe Veal. This Broth 1s very good for the 
Slett, 5 1 Komach, | 

(1 18 E 
VU. Z Ne OO, | | £ mit 
Wo wn _ Turnip 


4 »; * 
= 4 
fs 
# 
= 

. 2 

Ws 5H 
* by 


76 THE MODERN CO0k. 


Turnip Broth againſ a Cold. 


PUT: in a ſmall earthen Pot half a df I 
1 of Turnips par'd and cut in Bits, yh 
four pints of water, which muſt boi] aua 
two; ſtrain well off the Turnips with h ** 
liquor; into which put about an Ounce a Þ 
half of Sugar; let it have three or four HI & 
and ſkim off the ſcum of the Sugar to mak WE 

clear: ſtrain it again through a Silk Se? 

This Broth is to be taken very warm en 

evening, and likewiſe in the morning, if HH 


think fit. 


8 Fi rength ning Broth, to warm the Blood n 0 
derly and weak People. 


Gb about two hundred Sparrows real o 
pick d and drawn, without waſhing ai 
a leg 5 the beſt mutton you can g 
having firſt taken off the fat cut it into {mile 
Bits: Take an earthen pot well glazed, wil 3 
a cloſe lid; put your Sparrows into it vill: 
| * bits of Mutton, mix d with a handful «WW. 
wild Endive, as much Borage, Chervil, and P 
pernel chop'd ſmall, with a dram of Amber 
three or four Cloves, and a quarter of an ound 
of Salt: Cover the Pot with Paſte round the 
or Maſtick, and twiſt it with Hay from top ve 
bottom: put your pot for forty days in Hat,, 
dung, three feet deep both over, under a 4 
round it, After which time take out you 
pot, and ſq ueeze the meat and herbs togeibe he 
through a deere or clean Napkin, to draw * 
Subſtanc 5 
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| gubſtance out of them, which you muſt put 
| to a Glaſs or earthen Veſſel glaz d, and keep 


Ho are indiſpos d may take ſome in the morn- 


J 


per for raw cold Stomachs. 


'W which may be conveniently uſed at all times, 
Wand in all places, it is proper for the Benefit 
af the Publick, to give Directions for making 


tries, and particularly for thoſe that are at Sea, 


0 with the Plague, and are deprived of all Com- 


gurs; and where it is almoſt impoſſible for 
1 one to find neceſſaries for making Broth at 
me they are in the greateſt want of them. 


Mnpoſition of a ſort of portable Cakes 


Ich may be conveniently made at all times 
ö Nc places, 35 : | Ss 


Ei a cool place. When you make uſe of 
W this ftrengthening Broth, warm no more of 
W {than che quantity you deſign to take. Thoſe | 


Wig, in the evening, and in the day time at 
de moſt convenient hours: This Broth is pro- 


hut as it is not enough to have hitherto 
eon the way of making all ſorts of Broths, 


\& Broths for thoſe that travel into foreign Coun- 


Ie lead a military Life, or are ſhut up in a 
un that is beſieg'd, or in Places infeſted 


erce or Communication with their Neigh- 


Me will therefore exhibit, in this Place, the 
e wich the Juice of Meat, with which 


11 
- if 
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The way of making Broth Cakes, which»; 
conventently carried abroad, and jr: 
above a Near. 1 


Ake a quarter of a large Bullock, a} 
X Calf, or part of it only, according «We 
Bigneſs, two Sheep, and two dozen 0 Wl 
Hens or Cocks, or a dozen of Turkeys pie 
drawn, and ſquaſhed with the Calf, ant 
them all into a large Copper with the 
feet and Sheep trotters ſcalded and du 
firſt taking off all the fat: Add to the 
coction twelve or fifteen pounds of H 
horn Shavings, which muſt be boil'd x 
and ſtrained off whilſt hot. Then pours 
the whole four Pailfulls of ſpring wat 
cover the Copper cloſe; ſtop it round vi 
ſome Paſte, put ſixteen pound weight up 
boil it without ſkimming, on a flow fire, if 
{ix hours or more, till the whole be futt 
ently boil'd, which is known by the by 
coming off eaſily: Then take out the li 
Bones, leaving the reſt a ſtewing ; and vi 
done enough, take out your meat qui 
and mince it immediately; then put it in ah 
hot Preſs, cover'd with Iron, to ſqueeze 
all the Gravy: This done, pour the exit 
Gravy into the Copper, where the Broil 
mained, and preſently ſtrain the whole . 
ther through a hair Sieve, to take awaß! 
filthineſs; then let it cool, and take off the! 

Seaſon this Broth immediately, with 2! 
derate quantity of Salt, pounded white Per! 
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Ea Cloves; ſet it on to boil again, ſtir it con- 
J * till it turns brown Jelly (when pour'd 
0 a plate) as thick as thick Honey, Then 
e ic off, let it be half cold; then pour it di- 


bare Jong and flat, and not I N three 
Nies in depth. Ts 

As ſoon as it is quite cold, let it be deyd, 
oer! in a hot Copper Oven, or in another 


» 


l as tiff as Glue, fo that it may be cafily bro- 


Me wich your hands, and make your Cakes 


We ic, each weighing an ounce or two, which 


I clos'd in a cool and dry place, to be 
* when occaſion requires. Theſe Cakes, 

] hen diflolved, are very reliſhing, and may be 
1 Wl: either for ordinary Broth or Soops. 


wh Wt to the Strength you deſign to 


1 bake your Broth of; this Broth made with 


* lakes, muſt be uſed after the ſame manner 


eh chat made of freſh Meat. By a {mall 
iy made of this Broth, you may caſily 


e what Cakes are requir'd for a larger. 
lou may give theſe Cakes the taſte of ei- 


= into ſome glazed earthen Veſſels which a 


Pen; after the Bread is taken out, take care 
ur Broth does not burn nor parch. It muſt. 


Wu muſt keepin glaſs Bottles in a Box or Barrel 


When you have occaſion to uſe this Broth, 
ole in a pint of water an ounce and 
W half, or two ounces of theſe Cakes, ac- 


* 8 Turnips, Onions, Chervil, Cellery, Leeks, 
e boiling ſome of them with your Meat, 
awake your Cakes the more palatable. The 
bers of Herbs may uſe theſe Cakes to make 
13 Broth, 


2 
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Broth, when they are travelling, and H 
neither time nor convenience of getting (ii 
neceſſary Ingredients, — 


The manner of making a little Quantity of H 
- 0 G80 B 
Pet ten or twelve pounds of Beef ina 90 8. 
ed earthen pot, ſkim it, put in a Cock Wt 
an old Hen, two or three pounds of a l 
Veal, or a Calf's foot; ſeaſon the whole wi 
whole white Pepper, Cloves, Mace, a (Mi 
quantity of each; let your meat boil ow 
about eight or ten hours; and then ſtrain yo 2 
Broth through a Steve or a Napkin, to e 
all the Gravy of your meat; then take off the vil ple 
and let the Broth ſettle till next day. After vu 
put it again into an earthen pot, let it ſtew til 
be as thick as Syrup. This being done, pur it 
an earthen diſh, let it dry throughly on hot (ii 
ders or Sand, or in an Oven moderately hot. l 
ſtead of an earthen diſh you may take tin Paty 
pans, ſquare or round, of the bigneſs of hut 
a Crown ; your preparation being ſtiff, take! 
out of the diſh or Patty-pans, and put it int 
a hair ſieve, and in a place that is alva 
warm; be careful to turn it now and the 
when it is dreſs'd, put it in a tin Box, vil 
Paper between every two Cakes ; keep til 
in a dry place. When you make uſe of it 
Cakes, boil ſome water; and when boiling, pl 
in as many as you think fit, according to d 
quantity of Broth you deſign to make. On 
Cake is enough for a Porringer full of Brol 


: 


vy, Cullis, Sauce and 


k 3 
1 4 T4 f 
b £8 . 
; J a 
2 [ 
* 
5 


The manner of making Gravy. 


TAKE clean Beef, in proportion to the 


| 3 8 _ | N | | 
MER quantity of Gravy you intend to make, RR 
and cut it into ſlices; take a Stew-pan, i 
ein it your ſlices, and put in Beef accor- 


ain to the quantity of Gravy you will make: 
ina couple of Onions cut in halves, and a 
ole of Carrots cut in two; then cover your 
pan, and put it over the fire to ſweat 
In very gently, till it begins to ſtick to 
Fan; being pretty clammy, moiſten it with 
Bd Broth, till you ſee it pretty brown; ſea- 
it with Parſley, green Onions, a crumb 
Wvcet Baſil and Cloves, and let it ſtew 
Wy; ſkim off the Fat; when it is done 
b, ſtrain it off, and you may uſe it for 
you have occaſion for. 


VD ,ieal Gravy. 5 
Ake a piece of Veal cut into ſlices, the 
quantity according to the Gravy you will 
e; place them in a Steu- pan, and put in a 
fle of Onions cut in ſlices with Carrots; co- 
your Stew- pan, put it over the fire to ſweat 
loftly, till it begins to ſtick to the Pan; 
ake care not to burn it, and that it be not too 
ol. I, 2 —— — deep 


a — 


W — 
© 
” . 


— —— — ew a 
—— —_ - 
— * * 2 — 


off the Fat of your Gravy, and ſeaſon it wi 
Parſley, green Onions, Cloves, a cruml i 


put over your Cullis cover'd ; let it ſtew ſoft)! 


ſame; but take care not to burn the Meal 


- your Cullis with the Broth made of Beeti 
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deep coloured; moiſten it with good Broth, {inf 5 
ſweet Baſil, and let it boil very ſoftly; wh a 


done, ſtrain it off, and you may uſe it * I 
occaſion for whatever you pleaſe. 


The moſt uſual Cullis. 


T HIS Cullis is made ſeveral ways, WA h. 


are here explained; but this firſt is r 


puted the beſt, and the moſt in vogue amm 


all thoſe that have ſkill in Cookery, Thr far. 
take Meat according to the quantity of C 
they have a mind to make: As for Exam 
If you treat about ten or twelve Peri 


you can take no leſs than a whole leg of 4 
to make your Cullis with, and the nut « 


Ham to make it good: Cut your leg of Vi 
in pieces the bigneſs of your Fiſt, place then 
a Stew- pan; then put in your ſlices of Ha 
a couple of Carrots and Onions cut in two, a 


firſt, and as it begins to be brown, take oft! 
Cover, and turn it, to colour it on all ſides 


when it has a pretty brown colour, moilt 


other Meat; ſeaſon your Cullis with a lit 
ſweet Baſil, ſome Cloves, with ſome Garlt 
Pare a Eemon, cut it into ſlices, and pu e, 
into your Cullis with ſome Muſhrooms. l 
into a Stew-pan a good Lump of; Butter, ch! 
ſer it over a flow fire; put in it two or Pg: 

| 1and Te 
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Wadfulls of Flour, ſtir it with a wooden La- 
and let it take a Colour: If your Cullis be 
yy brown, you muſt put in ſo much Flour: 
Mor Flour being brown, moiſten it with 
cCullis; then pour it very ſoftly into your 
Bllis keeping your Cullis ſtirring with a 
Baden Ladle: then let your Cullis ſtew ſoftly, 
im off the Fat: put in a couple of Glaſſes 
bhampaign, or other white Wines; but take 
60 keep your Cullis very thin, fo that you 
(cake the Fat well off and clarify it: To 
| J it, you muſt put it upon a Stove that 
s well, and cover it cloſe, and let it boil 
out uncovering, till it boils over; then 
coWMover it, and take off all the Fat that is round 
Stew pan; then wipe off alſo the cover, 
cover it again, and by that means you 
have the fineſt Cullis in the World, pro- 
pou follow theſe Rules cloſe. If by 
ce your Cullis were too pale, and that 
= would give it a good colour, you need 
11 put a bit of Sugar in a Silver diſh or a Stew- 
with a drop of water, and ſer it over a 
e, and let it turn to Caramel, moiſtening 
lame with a little Broth ; and then pur it 
your Cullis, and with a Spoon take off 
Fat, till you ſee your Cullis be of a good 
bur ; and if it is of a good colour, Caramel 
is not be put in it. When your Cullis is 
e, take out the Meat, and ſtrain off your 
lis in a Sieve, or a filk Strainer, which is 
h better, This Cullis is proper for all forts 
\gauts, and to be over Fowls, put in Pies 
Terrines, CERES > JEKDEERE © 7 
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Cullis another way: Ml 

COT ſome Veal in pieces, place then ito 
your Stew-pan with flices of Han, Wil 
couple of Carrots cut in two, and a con 
of Onions; cover your Stew-pan over Age 
fire ; when the Meat begins to ſtick to! 
bottom of your pan, uncover it, and coloy 
all over; but let it not be burnt: If it i 
as it ſhould be, moiſten it with Broth, i 
ſeaſon it with ſweet Herbs, ſlices of Lemon a < 
cloves of Garlick, and Cloves; take as n 
Flour as you think fir, according to the qu 3 
tity of Cullis you are to make, and mix it 
with cold Broth, or water; then tran NR 
your Flour into your Collis, and put by a 
grees more to it; let the Cullis ſtew lottlyz er 
be well done; if the colour is not deep enoup i: 
put Gravy in it; then the Fat being well Wa 
ken off, and it having a good taſte, take Mc 
the Meat, ſtrain off your Cullis, and you Wl 
make uſe of it on all occaſions. Wot! 


Cullis another Wa by... 


C UT your Veal in pieces, put them i 
your Stew- pan, with ſome ſlices of Bu 
a a couple of Roots cut in two, a couple 
Onions cut into flices; cover your Stew} 
and let it ſtew ſoftly; your Meat being d 
good colour, take it out, put a good Lun 
of Butter into your Stew-pan, put it over! 
fire, take a wooden Ladle, and ſcrape off 
the brown that ſticks to your Stew-pan; | 
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. in t as much Flour as you think fit, accordin 
Wo the quantity of Cullis you will make; let 

Wei till it be of a good colour; then moiſten 
with Broth, and put the Meat in again, 
d ſeaſon it with a few {weet Herbs, cloves 
WE Garlick, Lemon ſlices, with ſome Glaſles 

f Champaign, or other white Wine; let it 
well, and take che Fat well off; and being 
1 el done, and of a good Reliſh, ſtrain it oft! 
a Sieve, or elſe in a ſilk Strainer, and you 
w uce ic with all ſorts of Entries. 


S Another Way of making Cullis, 
Ader this Cullis like the other, having 
WW taken its colour, as ſaid before The 
W:rence is, that before you moiſten your 
lis, you put in it a good lump of Butter, 
ſtir it with a wooden Ladle, and put in as 
1 Flour as you think fit, for the quantity of 
Wills you are to make; moiſten it with good 
® and let it ſtew well; ſeaſon it the ſame 
Das the other here before mentioned; which 
W's done, ſtrain it off, and uſe it like the 
5 der, where you think fit. 
RX another time, when your Meat begins 
Wii and your Caramel is pretty deep co- 
pred, take out your Meat, and put in a good 
0 d of Butter; then put your Stew-pan er 
low fire, to take off the brown in the Pan; 
in it ſome Flour, and when you ſee a 
h over your Flour, moiſten it with Broth, 
put your Meat in again; moiſtening at 
the ſame with Veal Gravy, and doing the 
Ne wich other Cullis. 63 Culls 


wo aw 


: 
| 
| 
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cover a flow fire at firſt ; and when you k 


it well with a wooden Ladle ; moiſten it wh 


Meat and your Ham, and ſeaſon it with | 
mon ſlices, ſome cloves of Garlick, and {ot 


take out all your Meat with the Ham fin 


fame with all forts of Meat, and hot fat 


2 piece of Beef, or Artichokes bot 


7 


2 bs 
Cullis f Han = For 
1 made divers ways; I begin with tha 9 

think beſt, according to my own and 


beſt Cook's Judgment, which 1s ordered as f 7 


loweth, viz. Take a Stew- pan, put in it til 
pound of Veal cut like Dice; take a H 
take off the Sward, and the Fat, and cu 


into ſlices well ſhaped, and put them in WR 
Stew-pan, with your Veal, and a coup Wi 
Carrots cut in two, and a couple of Ona 


cover your Stew-pan, and do it very ger . 
| I. 


your Meat begin to ſtick to your pan, uu 
ver it, and turn your ſlices of Ham, that hh 
may take a colour; then take out your (il 
of Ham and the Veal: Put in your Stew 
a lump of Butter, and a little Flour, and 


good Broth, not ſalt, and put in again 1 


Glaſſes of Champaign, or other white Wit 
Go on a thickening your Cullis with the m 
uſual Cullis; ſkim off the Fat; when 


off your Eſſence in a filk Strainer, and uf! 


made with Meat, or Fiſh dreſs'd with © 
Put again your flices of Ham into your 6 
ſence, to make uſe of them on ſeveral o 
ſions, viz. Being cut into Dice, in pull 
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bd when cut into ſlices for Chicken, young 


. or what you think fit. 


8 Another Cullis of Ham. 
or fome Slices of Ham very thin, order 
WE them very neatly in a Stew- -pan, put- 
into it ſome Onions: Cover your Stew- 
4 and put it over a flow fire, and take 
chey be not burnt; when your ſlices of 
m have a colour on one fide, turn them; 
| Wer take them out of the Stew-pan, into which 
put a bit of Butter, and a duſt of Flour, 
F* it a Moment with a wooden La ale, 
We moiſtening it with good Broth and Gravy; 
| | pp in again your ſlices of Ham, ſome cloves 
| WGarlick, a Glaſs of Champaign, or other 
Wine, with ſome Muſhrooms. Take a Le- 
0 Pn, pare it, cut it in ſlices, and put it into 
Ir Cullis: Go on a thickening it with your 
i al Cullis, and ſkim the Fat well off; take 
We your flices of Ham, and ſtrain off your 
| lis in a ſilk Strainer; then put in again 
r ſlices of Ham; if you will, you may make 
W of chem on ſeveral occaſions, vi. in put- 
g them upon Artichokes, upon Chicken, 
Entremetts, or in putting a cruſt of Bread 


the bottom of the diſh, and your ſlices of 
con over A. 


culli the Italian way. 


UT ; in a Stew-pan half a Ladlefull of 

Cullis, as much Eſſence of Ham, half a 
| 2525 of Gravy, and as much of Broth, 
G IR three 


Seed, with a Lemon pared and cut into fly 


Oil; put all over the fire; let it ſtew a gy 


all forts of Meat and Fiſh, particularly nie 


' Pigeons, Quails, Ducklings; and in ſw 
with all forts of tame and wild Fowl. 


of a Fiſt, with a ſmall bit of Ham, an Ori 
cut in four, put it to ſweat very gently; if 


a little, moiſten it with Broth, put in it fon 


rooms, with a Lemon pared and cut in {lic 


with Eſſence of Ham; then put in your Cit 
fiſh, and ſtrain it off; being ſtrained, keep! 
to make uſe of it with all forts of firſt Couth 
with Cray-fiſh Culls,  _ 


38 THE MODERN COOK Nr 
three or four Onions cut in ſlices, four or f BH 
cloves of Garlick, a little beaten Cori 


0 
b 


| 


. 
quarter of an hour, take the Fat well off, mm f 


it be of a good taſte, and you may uſe it i 


a little ſweet Baſil, Muſhrooms, and 90 LJ 


larded and glazed Fiſh, with Chicken, Fo be 
[ wilt 
* 


OO Cullis of Cray-fiſh. KF 
Ake the middling fort of Cray-fiſh, »|ii 
them over the fire ſeaſon'd with YA 


Pepper, ſweet Herbs, and Onions cut in fl Mile 
being done, take them out, pick them, 
keep the Tails after they are ſcaled; pou 
the reſt together with the ſhells in a MC 


the more they are pounded, the finer a 
Cullis will be: Take a bit of Veal the big 
ſticks but a very little to the Pan, powder! x 
Cloves, ſweet Baſil in Branches, ſome Mul 
being done, ſkim well off the Fat; let it xWM 


of a good taſte; then taſte out your Meat vil 
a ſkimmer, and go on a thickening it a litt 


Cul 


—— 
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BY Cullis of Cray-fiſh another way. 
ol your Cray-fiſh for Soops; being 
5 boiled, pick them, pound your ſhells to 
WY. your Cullis, take a piece of Veal cut 
as ices, put them in a Stew-pan with ſome 
of Ham, two or three Onions, with 
bits of Carrots, and put it over the fire; let 
Whe a doing gently; being a little ſticking, 
iten it with good Broth; put in it ſome 
Hynbs of Bread uſed for Soops; your Cray- 
being pounded, take your Meat and Roots 
Wt of your Cullis ; take off the Fat, and let it be 
ita good caſte ; put in your pounded Cray- 
W, ſtrain it off, and put this into a ſmall 
e; pick the Cray-fifh tails, and put them 
our Cullis, keeping it hot. This Cullis 
Wy {crve for all forts of Soops with Cullis 
WCray-fiſh tails, with thoſe of Rice, and 
WW ſoaked cruſts, G&“F . wo 


other Cray-fiſh Cullis half brown for Soops, = 
Ake Cray-fiſh, waſh them, and being boil'd 
pick them, and pound rhe ſhells as much 
WD otlible; then take a bit of Veal, cut into 
and put in a Stew-pan with ſlices of Ham, 
os, and ſome bits of Carrots ; then ſet it a 
Ine. ting, being a little clammy, moiſten it with 
N Broth, and a little Veal Gravy; ſeaſon it 
ſome Muſhrooms, Lemon flices being 
d. Cloves and ſweet Herbs. Being ſtewed, 

W your Meat out, put in it a Ladlefull of 
Cullis, and let it be reliſhing ; take the Fat 
= . well 


5 


” - — - 1 > 3 15 = 
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Cullis may be uſed with all forts of A 
made half brown, "= 


Broth ſeaſon d with Muſhrooms, a bu 
ſo let it ſtew; being ſtewed, take ou Wie 
your Meat and Roots with a Skimmer; pu 
Chickens, and pound it in a Mortar; being vi 
pounded, mix it in your white Cullis, bu 
white; but if it is not white enough, you ml 


pound one or two dozen of ſweet Almondspit 
and put into your Cullis; then boil a Gi 


it in a ſmall Kettle, and keep it warm; 


Ake green Peaſe, let them be done wil 


much Spinage, with a handful of green UW 
on tops; blaich all theſe in boiling Wa = 
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well off put in it your pounded ſhells, " E 
ſtrain it; put it in a ſmall Kettle with 
Cray-fiſh tails pick d, and keep it hot: TYM; 


White Cullis (d la Reine.) 4 
1 a piece of Veal and cut it into ſmall A } 
with ſome thin ſlices of Ham, and iii 
Onions cut in four pieces; moiſten it & 
of Parſley, green Onions, three Cloves 2 


a few crumbs of Bread, and let it ſtew (oil 
take the white of a Fowl, or of a coup: 


muſt not boil, and your Cullis muſt be w 


full of Milk, and put it in your Cullis; | 
be of a good taſte, and ſtrain it off; then 


you may uſe it for all ſorts of Soops (au blot 


for cruſts of Bread and Biſques (au blanc.) 
Green Cullis with green Peaſe, 


out Liquor, take a handful of Parſly,! 


1 
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der put them into freſh Water; take them 
ad ſqueeze them well, and pound them; 
* into a Stew-pan a piece of Veal cut in 
hg ſlices of Ham, alſo an Onion cut 
put it over the Stove to ſtew gently; 
4 a i clammy, moiſten it with your 
ing Broth, and let it ſtew ſoftly; put in it 
Pandful of green Parſley, green Onions, 
Clo es, a bunch of Savory ; being ſtewed, 
orf a good taſte, take out your Meat and 5 
ens; then pound your Peaſe, and mix 
» with your Cullis, and with the tops of 


ore E Ones, and ſtrain it off with a Ladle- 
Wu | of Cullis. This Cullis may be uſed with 
ll Worts of Terrines with green Peaſe, Duck- 
vich green Peaſe Purey, and with all 
0 2 s of diſhes that are made with a green 
Nt : ce; when you ſtew green Peaſe, or Cucum- 
cut into dice in their ſeaſon, put ſome of 
| Cullis over them. 


Green Cullis for Scoßs. 


Ake Peaſe, boil them in a ſmall Kettle, 
with good Broth; take a piece of Veal, 
Pit of Ham, with an Onion, cut alltogether 
Wo {mall Dice, and put them a ſweating very 


n them with your ſoaking Broth; ſeaſon it, 
6 let it ſtew ſoftly; take Parſley, the tops of 
en Onions and Spinage, of each a handful; 
after they are pick d, waſh'd and blanch d 
boiling Water, ſqueeze them well, and 
und them then take them out of the 
= Mortar, 


Ul 
t | 


7 * over a fire; being a little clammy, moi- 
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Mortar, and pound your Peaſe. Your \ * 
being ſtewed, take it out of the Cullis if 

a Skimmer, take off the Fat from your (i 


ſtrain it off: This Cullis may be uſed with 


ſweating very gently in a Stew-pan wit 
good lump of Butter; take a piece of |: 


being a litle clammy, moiſten it with jy 


done, pound them; being pounded, tabe p 
Meat out of your Stew- pan, mix it with 0 


and keep it warm; you muſt put the lil 
over your green Soops and Soop cruſts; bol 


DoOund roaſted Partridges: take a pick 
1 Veal cut into ſlices with a bit of Hil 


— 


* 
1 
* * 
4 KR: 1 
N 
ve 
T i 


let it be of a good taſte, and mix your 1: 
and the tops of green Onions with it, ai 


ſorts of green Soops, and Soop cruſts, 


dull of green Peaſe; - - 
FT Ake large green Peaſe, a handful of im 
I ſley, green Onions, put all togeh 


cut it into ſlices, with ſome ſlices of Hy 
put them into a Stew- pan, with an Onion 
into four over the fire, to ſweat very ii 


ſoaking Broth, and ſeaſon it with Patk 
green Onions, Cloves, a Branch of Savon 


let it be of a good Taſte: Your Peale be 
Peaſe, then ſtrain it off, put it in a ſmall Ket 


handful of green Peaſe by themſelves, | 
them be of a good taſte, and put them Ul 
your green Cullis. Te Ms 


Cullis of Partridge. 


put it together into a Stew-pan with Ul 
0 1 . 4 n= 63 40 
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Carrot cut into bits, let it ſweat upon 
0 Rre, till it ſticks; then moiſten it with 
WE Broth and Gravy, ſeaſon'd with a ſlice 
WT cmon, a little ſweet Baſil and Muſhrooms; id 
WE or Meat ſtew very ſoftly ; this done, take 
5 Wc with the ſkimmer, ſkim the fat well off: 
it be of a good taſte, and mix your Par- 
Nees with it together with a Ladle of other 
lis: Strain it off, put it in a ſmall Kettle 
Wd you may uſe it with Soops made with 
We (nuts, with Cardes, glaz'd Soops, with Soops 
W Jacobine, and with firſt courſes, in making 
{ame a little thicker. Y 25 
4 Cullis of Lentils. 
Ake Lentils, pick and waſh them, then 
put them into a ſmall Kettle with good 
Wh, an Onion, a piece of middling Bacon 
faſhionably to garniſh your Soop with, and 
Wit a boiling ſoftly; take a piece of Veal 
a piece of Ham cut into ſmall bits, put 
into a Stew-pan with an Onion, and let 
veat gently over the fire, till it grows clam- 
; then moiſten it with your ſoaking Broth, 
Gravy, ſeaſon it with Parſley, ſweet Herbs, 
n Onions and two or three cloves of Gar- 
and let it ſtew ſoftly ; your Meat being 
yd, and your Cullis of a good taſte pound 
Ir Lentils, and take out your Meat; then 
up your Lentils with your Cullis, and 
n it off: you muſt keep by you ſome whole 
Iuls to put in your Cullis, ſo that it may 
like a Cullis of Lentils; this Cullis may 
1 1 be 
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Lo Ake a couple of Ladlefulls of good Bro i | * 


may alſo be uſed with all forts of Fowls, ſeeig (Wa 
the Broth palatable and not ſalted: you may t 


will make, requires: for a firſt courſe, 


6 ſome Muſhrooms ſmall with Parls | 


mon flice and the Garlick ; let it be reliſhi oF 
and you may uſe it with either Fowls or Fil 


be uſed with all forts of ſoaked cruſts wih 7 P 
Lentils in making them a little thicker, 


* 4 * 
oa 
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Sauce (d la Romaine.) 


a Ladlefull of Gravy, and half a Lads. Al 


full of Cullis of Ham; a Glaſs of Champaig 4 
a few Coriander Seeds, half a Lemon pare NI 
and cut into ſlices, a ſtalk of Cellery cut i t 


bits, a little Dragon, two cloves of Garlic, ip 
a little ſweet Baſil, and a Bay-leaf; let this ſau {On 
be boiled ſhort to about a Ladlefull, and {tri Wi 


it off in a filk trainer ; this Cullis is commo- {We 


ly uſed with Chicken, or what you pleaſe; i {W* 
as much Broth as the quantity of the ſauce, u 


Sauce the Italian way. 


green Onions and green Trufles, if u 
have any; if you will make but a little Saut . 


; put a very little of each of theſe into a view Wd 
pan, ſeaſon'd with Pepper, Salt, two wha 
Cloves of Garlick, a Glaſs of Champaign "Wn 


Rheniſh, a ſlice of Lemon, with the Juice «il 
half a one, two Spoonfulls of good Oil, A 


two flat Ladlefulls of Cullis or Eſſence; let i : 8 


8 T X 
ſtew together a moment, taking out che 4 


if you have neither Cullis nor Eſſence, pe N : 
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| little Butter rowl'd in Flour, with a little 
EGtavy. This Sauce may be uſed without be- 
Fi thickened, ſeeing only it be reliſhing. 


| 


5 Another Sauce the Italian Way. 
Ake Terragon-blanch'd, two green Onions, 
FS two cloves of Garlick, ſome Muſhrooms 
n ſome Trufles, all together cut very ſmall : 
pit the whole in a Stew-pan with a couple of 
; poonfulls of good Oil; put your Stew- pan 
er the fire, adding to it about half a Glaſs 


of Gravy, a Glaſs of Champaign, three or 
„ur Spoonfulls of Cullis of Ham, a little 


EFepper, and the juice of a Lemon: Skim off the 

Eat, as much as poſſible; it may ſerve for Chickens 
bet young Fowls. Let it be of a high reliſn 
It the Lemon-juice may prevail, and ſerve it 


hot. 
= Sauce (in Ravigotte.) 11 555 
Ake a Terragon-pimpernel of Mint, Par- 


lr 

0 * ley, green of Onions, a little of each; blanch : 
i: SE whole in boiling Water, then put it into 

„d Water; take it out again and ſqueeze it, 

cut it very ſmall; then put it in a Stew- pan 

oF a Rocambole bruis'd, a little Gravy, a 
eee cCullis, and the juice of Lemon, Salt, beaten 


per, an Anchovy cut ſmall and a little Oil; 
all chis a moment over the fire, and 


Ie c it be well reliſhing. This kind of Sauce 
iP” be uſed with all forts of Meat; alſo with 
608 ſted Meat, putting it into a Saucer. 


Sauce 


2 Ake all thoſe forts of Herbs, as are m: 
| waſh'd, and blanch'd, put them into d 


when pounded, put them in a Stew-pan wif | 
white Cullis, which is called Cullis 5 


Flour, with half a Lemon cut into Dice; 
little Nutmeg, an Anchovy cut ſmall and 
tle Broth: Put your Stew-pan over the fire! 


this Sauce may ſerve for all forts of Fowls 
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Sauce (in Ravigotte) another Way, 

þ the ſame ſort. of Herbs, preſciiſ 
in the Ravigotte above, waſh theſe H 

well, being waſhed, cut them ſmall, andy, 
them, putting into the Mortar a little (We 
vy, a couple of Rocamboles, a little Peppe 


little Cullis ; put all together into a Steu- 
heat it, and ſtrain it off; being ſtrained NY 


add to it a Spoonfull of Oil, keep it warm, «iii 
{erve it up in a Saucer, with your roaſted Ma 
you may alſo uſe it with Chicken, other Fol 
and Fiſh. 25755 


Sauce (in Ravigotte) another Way. 
tioned here before; being pick : 
Water; then take them out again, drain u 


{queeze them well; pound them in a Mort 


Reine; at another time, inſtead of Culls 
put it into a good lump of Butter rolle 


thicken your Sauce, let it be of a good till 


SGaauce (in Ravigotte) another Way. 
T* Terragon, Mint, and Parſley, ci 


little of each as ſmall as can be: pul 
 ropyl 
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| ether into a Stew- pan, with a little Gravy 
| a0 Cullis : boil it a moment, then ſeaſon it 

y pepper, Salt, and the juice of a Lemon, 

ad an Anchovy cut ſmall; you may uſe this 

ee vich all forts of Meat, 


ee (in Ravigotte) another Way (d la Bour- 
* U 
ET Ac all thoſe Herbs mentioned here above: 
= Cut them very ſmall, put them into a 
Wh with a little Broth, a good lump of 
cer, and a bruiſed Rocambole, pur your diſh | 
Wer the fire and let it boil a little; if you have 
Wy Trufles, you may put ſome in it cut ſmall, 
che juice of a Lemon. Let not the Salt prevail 
much; you may make uſe of this Sauce 


| ih all forts of Fowls or Fiſh. Inſtead of 
er you may uſe Oil. a 
in 9 Y | | 


AX feet Sauce. 


(or N 
ni Ake a ſmall Stew-pan; put in it Vinegar, 
4 a Bay- leaf, a little ſtick of Cinnamon, and 
eee sugar, let it be boil'd to a ſhort Sauce, 
ein it off and put it in a Saucer, and ſerve 
ice; WP hot. Inſtead of Vinegar you may take 
Ru 2 nes >: „ 


Fred 
J call 
vls, 


A Sauce with Fennel and Goosberries, 
Ale young Fennel, cut it very ſmall, put 


2 it in a Stew-pan with a little Butter and 
. uſt of Flour, ſeaſon it with Pepper, Salr, 
cu Nutmeg, moiſten it with a little Gravy or 
pu er; your Sauce being thicken'd, throw in 


For. I. H 10 


good taſte, and uſe it with what you d. 


t Onions, Muſhrooms and Trufs 
3 you have any, very ſmall with Caper 
Anchoves; put into a Stew-pan a little of 

ter with your Onion; put your Sauce-pang 
a brisk fire; give it two or three to 
now put in it your Champignens and Try 


_ thicken your Sauce with a Spoonful of (il 


T Ake Sweet-breads of Veal blanch'd, d 


raw Fowls, cut likewiſe into Dice: Put 


lour'd,putinthereſt of the things with a Lac: 
of Cullis, and as much Gravy : let it ſtew v4 
and be of a good taſte; uſe it every where"! 
diſhes dreſs'd with Salpicon, and put in it! 
Lemon: juice: you may alſo put into it! 
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it your Goosberries blanch'd : Let it he x 


fit: This Sauce is commonly uſed with M 
rels. | 


Minc'd Sauce. 


ſtrowing over them a duſt of Flour, and mui} 
them with good Gravy : then put in it yourl; 
pers and Anchoves, with a glaſs of white Wi 


Let it be of a good taſte, and you may ut 
with all diſhes with a minc'd Sauce. 


Salpicon. 
1 into ſmall Dice, two or three ſlice 
Ham cut in the ſame manner, Muſhrooms: 


Trufles alſo cut into ſmall Dice, ſome flict 


Ham a ſweating in a Stew-pan, and when 


choke-bottoms cut into Dice. 
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m 2 Hot Sauce (in Remoulade. 
At 


DU: into a Stew-pan ſome Onions, cut into 
fies, with one or two Spoonfuls of Oil; 
Eſet this a moment over the fire, and put into it 
eme Gravy and Cullis, a glaſs of Wine, two 
ae three cloves of Garlick, half a Lemon cut 
Waco \lices, a little ſweer Herbs, Cloves, Ca- 
cut ſmall, and Parſley: let it be of a good 
Ie; put in it a ſmall Spoonful of Muſtard, 
Wd (train it off; make uſe of this Sauce with 


l, 4 ; . * . „* ; | 
rg Diſhes with hot Remoülade. 
EE „ 5 


= Sauce in Remoulade another Way. 
t ſmall ſome green Onions, Capers, An- 

chovies and Parſley, each by itſelf upon 
Plate, with a clove of Garlick and a crumb 
bet Shalot : Put all this into a Stew. pan, to- 
her wich a few ſweer Herbs, two Spoonfuls 
good Oil, as much of good Muſtard, the 
ice of a Lemon, with a little Cullis: ſtir 


well together, and you may uſe it with 
wi forts of Fowls and broil'd Meat, and with 
ice ed Meat in a Saucer. He 
N on IDs NT 

eq; A 7hick Sauce with Pepper. 
aq tinto a Stew-pan ſlices of Onions, Thime, 


| lweet Baſil, a Bay- leaf, two or three cloves 
e varlick, a Ladleful of Gravy, and as much 
W's, ſome flices of Lemon with a glaſs of 
egar; put it over a Stove, let it be of a 
od taſte, and take off the fat; ſtrain it off, and 
e it up in a Saucer with roaſted Meat; the 
n „ 


x 


— — 


X — Y 
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per and Salt; let it be reliſhing and ſerve ity 


ſtrain it off; put it in a Saucer, and ſerve il} 


hot. 
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ſame Sauce may be uſed with all forts of Mey =" 


that requires a thick Pepper-Sauce : and ng er 


alſo be made without Cullis. | 1 
Caper- Sauce. . 
PUr in a Stew. pan ſome Cullis of Han 


with Capers, to which you give three g 
four chops with a knife: Seaſon it with Pep 


hot. 
Sauce with Trufles. 
Ake Trufles, pare, waſh them in Warr 
1 and cut them ſmall ; this done, put then 
in a Stew-pan with thin Cullis of Veal ar 
Ham; ſeaſon it with Salt and Pepper; le; 
ſtew ſoftly : Let it be of a good taſte, and ſen: 
it up hot. 3 5 
The Sauce with Muſhrooms 1s made in tt 
ſame manner. _ 3 


TT. Onion-Sauce. 
 DVrinto a Stew. pan ſome Veal Gravy, wit 
a couple of Onions cut in ſlices; ſeaſon: 
with Pepper and Salt, let it ſtew ſoftly, tht 


Green Onion- Sauce. | 
Ut in a Stew-pan green Onions pared , 
1 cut ſmall, with a little of melted Bac 
ſeaſoned with a little Pepper and Salt; moi 
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1 with Gravy, and let it ſtew a moment; thick- 

en your Sauce with Cullis of Veal and Ham: 

Let your Sauce be of a ſharp taſte and good re- 
lh, "od ſerve it up hot. 


1 


V. erjuice-S, auce. 
1 


Ruiſe your Verjuice in its ſeaſon, put it up- 


k up cold. 
Other Verjuice-Sauce. 


Cullis of Veal and Ham, put it in a Stew- 


e Sauce be reliſhing, and ſerve it up hot. 


Sauce with freſh Muſh rooms. 


Are your Muſhrooms, mince them with a 
1 little green Onion and Par ſley; put in a 
| Stew-pan a little melted Bacon, and having 
the E 
| 3 it four or five toſſes, moiſten it with 
| Gravy ; let it ſtew ſoftly over a ſlow fire, ſkim 


E 7 
Li 


the Fat well off, and thicken your Sauce with 


Cullis of Veal and Ham ; ler it be relithing, 
Ind ſerve up hot. 


Sauce (au N homme.) 


= 2 ſmall; put them in a Sauce-Boat with 
1 Fepper, Salt and Water ; ſerve 1 it up cold. 


Sauce (au pauvre homme ) with Oil. 


"ARE a few green Onions and Parſley, 
Put them in a Saucer with Oil, Pepper 


+ 
Ps 
* 4 
1 
0 * 


on a plate with * and Sal, and ſerve 


Our Verjuice being pounded, take chin f 


| q being hot, and put the Verjuice i in it: Let 


Ale green Onions, pare and cut them very 


H and 


| 
: 
' 
[ 
| 
: : 
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and Salt; you may add to it a little Vinegy 


and ſerve it up cold. 


—_ Sauce with Pepper. 
P Vinegar in a Stew- pan, with a lit 
1 Veal Gravy, green Onions whole, an On. 
on cut in flices, with a ſlice of Lemon, {. 
ſon'd with Pepper and Salt; after a boil 
two, taſte it, ſtrain it off, pour it into: 
Saucer, and ſerve it up hot. b 


RNobert-Sauce. 


in a Stew- pan with a little Butter, and ke! 
them ſtirring; being half brown, drain off th 
Far, ſtrewing ſome Flour over them; moiſt 


I 'Ake Onions, cut them into dice, put then 


it with Gravy, and let it ſtew ſoftly upon: 
| flow fire; ſeaſon it with Pepper and Salt; the 


thicken it with Veal and Ham Cullis, putin 
in a little Muſtard ; make it reliſhing, and us 
it upon occaſion. 


3 Ham Sauce. 
\UT three or four ſlices of Ham, ber 
| them flat, pur them a ſweating Ovel! 
Stove; being clammy, ſtrew over them a lil 


Flour, and keep them ſtirring; moiſten til 


with Gravy, and ſeaſon them with Peppe 


and a bunch of ſweet Herbs; let it ſtew gen 
if it is not thick enough, add to it a little (18 


lis of Veal and Ham: Let it be of a hight 
liſh; ſtrain it off, and uſe it for all for! 
white Meat roaſted. . 
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* 


. Green Sauce. = 


Fr Ake the Graſs of Wheat, or of other 
Grains, pound it in a Mortar with a cruſt — 
Eee Bread; take out the Graſs thus pounded, by 
pot it in a Sieve, and ſeaſon it with Pepper 
Wind Salt; moiſten it a little with Veal Gravy 

Band Vinegar, then ſtrain it and ſerve it up cold 

with Lamb or Fowl. „ 


1 Sauce for Ducks. WO 
= Veal Gravy, ſeaſon it with Pepper 
and Salt, put in it the Juice of two Oran- 


5 &, and uſe it for Ducks and Teals. 

ik Sauce for Snipes. 
Y HE Snipes being roaſted, take them off, 
the 


W take out the Intrails and the Liver; put 
em in a Stew-pan, ſquaſh them, ſeaſon them 
d ch Pepper and Salt, and moiſten them with a 
e red Wine; cut your Snipes into the 
ce, and if the ſauce is not thick enough, 
in it two or three Spoonfulls of Veal and 


bt Wn Cullis; put it over the fire; when hot, 
Md 


Wit be of a good taſte ; ſqueeze into it the Juice | 


* wo Oranges, and ſerve it up hot. 

ep Sauce with Mutton Gravy and Sbalots. 

a are your Shalots, cut them very ſmall, 
1 put them in a diſh with Pepper and Salt, 
e Mutton Gravy or Veal Gravy; you may 


Wk * Sauce for legs of Mutton, or with 


HY ů unden 
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| 4 White Wine; add td it a couple of Lad 


it with Brath, ſeaſon it with Clo es, {vi 


ſame manner, except they take ſome {lics! 
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Anchove Sauce. Wu 

W Aſh well two or three Anchoves, 
cout the Bones, cut the Anchoves {nM 
put them in a Stew-pan, with a thin Cullj 
Veal and Ham, ſeaſon'd with Pepper and % 
let it be hot and reliſhing ; you may uſe i 
Sauce with roaſted Meat. 


A Carp Sauce. 
AY; in a Stew-p an ſome ſlices of Veal u 


Ham, eee a Carp, ſ ſcalè it, and cut 0 
Spurt or fix pieces, and put it over Jour Va 
with a couple of Onions cut in four, a 

ut the fame; cover your Stew- pan, and 90 
over the fire a ſtewing gently ; when it bx 
to ſtick to the Pan like Veal 59 01 mol 


Baſil, Lemon lers B af: Gaclick and 
couple of Glaſſes Mpaign, or d 


of your uſual Cullis, or elſe brown ( 
Flour as it were for Cullis, and put init! 
quantity required. Your Cullis being rel 
ing, take out your Meat, and ſtrain of j 
Cullis. This Sauce may be uſed with all 100 
diſhes with Carp Sauce. They Comm 


take Carps with ſoft Roes, becauſe they mi 1 
| uſe of theſe Roes, to ſhew that it is a . 
Sauce: the Sauce for Pikes is made in! | 


Pike, ro ſhew that it is a Pike Sauce: I 
3 8 Sauce may be like wiſe uſed with Fol 
. Chickens, Sc. 
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oj Entries of Terrines on Fils 
or Fleſn 9 


. ne a la Regens. 


N Th e manner of making it is as follows, vix. 


＋ [ Pale a couple of Partridges, a couple of 
Rabbets, a Woodcock, half a dozen Pi- 
Ins, half a dozen Quails, three or four Fil- 

1 of Mutton, and a piece of a Fillet of Beef; 
all your Meat with ſinall Cardoons well 
| 1 4 Won'd; add to it a little middling Bacon cut 
Wl, and let the Terrine be big enough to 

Jo + your Meat; place in it all theſe Fowls 


nail 
E Meat; cut the Rabbets into pieces, but 
and . pe the other Meats whole: This done, ſea- 


W i with Pepper, Salt, fine Spices, and ſome 
| rs et Herbs, then overlay it with ſlices of 
I al and Ham; cover your Terrine, and put 

Ne Paſte round the cover to keep it cloſe, 

WW bake it in an Oven, or let it ſtew over a 
W Fire, with a good quantity of hot Aſhes 
Ind and over it, renewing now and then 

umme r fire, and let it ſtew about five or ſix hours. 

y mi 

a (1 

in 

(ices 

Fo 


e a Ragout for it in the following manner, 
Take ſome Veal Sweetbreads, waſh them | 
ſeveral waters and blanch them; then put 
m into cold water, cut them into bits, and 
them in a diſh with fat Livers, T rufles and 
ſhrooms : Pur the whole into a Stew-pan 
with 


it with a good quantity of Cullis. Your; 
rine being bak'd, take it off and wipe it cl; 
take off the Paſte, open it, take out the fi 
reliſhed, as alſo your Ragout, which mul 


| ſtead of Terrine, you may make uſe of «| 
Braiſe, or you may bake it in an Oven, 


Take Rumps of Mutton, blanch then 


thereof as many parcels, three or four i 
| parcel, as you have Rumps; garniſh the bt 


Beef, ſeaſon d with Pepper, Salt, fine Spit 


put on its cover, and let them ſtew! 
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with a little Bacon, moiſten it with C 
and let it ſtew over a flow fire: It being («ian 
enough, put in it Heads of Aſparagus, ift 


are in ſeaſon, and bottoms of Artichs: 
blanch'd; ſkim the Fat clean off, and thic: 


of Veal, ſkim the Fat off, and let it be g 


hot; when you put it into the Terrine, tt 
put it into a diſh, and ſerve it up hot. |: 


Terrine of Rumps of Mutton with Cheſui, A” 
hot water, cut off both Ends, and mi 7 x 


tom of a ſmall pot with flices of Bacon a 


a few ſweet Herbs, and an Onion cut it 


ſlices: Put your parcels in the pot, and . 
them top and bottom alike; cover them Wi 
ſlices of Beef, Veal and Bacon, and moi 
them with Broth or Veal Gravy : Cover j! 

pot, and let it ſtew fire under and of 4 


adding freſh- Aſhes now and then; 
ſome Cheſnuts, and put them in a baking f 


under and over, ftirring them now and q 
12 Vi 
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in they are done take off their ſkin, 
wem well, put them in a Stew-pan | 
. Cullis and Gravy, and ſtew them over 
uu fire, The Mutton Rumps being ſtew'd, 
| chem out, cut off the Packthread, and 
hem drain; then place them in the Ter- 
let the Ragout of Cheſnuts be reliſhing, 
mix it all together, and ſerve 1 it up hot for 
4 & cniry. 

Whe Terrine of Beef Rumps with Cheſts 
Fes after the ſame manner as chat of 
fv kon Rumps. : 


ET errine of Mutton Rumfs with Tu mps. 


New your Mutton Rumps after the ſame 
Vanner as you do them wich Cheſnuts; 
Wc ſome Turnips, give them what figure 
* W picale; blanch them, then put them in a 
pan with Cullis and Gravy, and let them 
gently; when the Turnips are ſtewed, 
jc chem out of the Stew-pan, take off the 
2 Kthread, and let them drain; then place 
be in the Terrine, and add your Turnips 
q em; but let your Ragout of Turnips be 
ſeaſon'd, and ſerve it up hot. 

he Terrine of Beef Rumps with Turnips 
esd in the ſame manner as the Mutton 
ps with Turnips: Beef Rumps/ muſt al- 


s be done a Ja Braiſe, the lame as the 
on Rumps, . 


Terrine 


Wit 


5 
\ # 
11 
Us 
7 
if! 
i] 1 
. 


—— — 2 — 
— 


— 


You Mutton Rumps being blanch 


| ſmall pot ſlices of Bacon, Veal and Bee 


ſweet Herbs, ſome Carrots and Parſnips: Th 


clean it; cut your Hacon into ſmall fy 
without taking it off the ſward, then p 
into the pot ſeaſon'd top and bottom i 
and cover them with ſlices of Bacon, of! 


a piece of Ham; cover your pot and k 
ſtew fire under and over, renewing you 


out the Mutton Rumps, the Cabbage and 
Bacon; then place your Mutton Rump 


cut in fillets, and ſome ſlices of Bacon: ! 


; be found in the Chapter of Culliſſes. ! 


manner. 


5 


T 
Terrine of Mutton ane with Ban te 
 , Cabbage. - S: 
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your Cabbages in two, and blanch the 5 
whe blanch'd, put them in cold water, Wi 
ſqueeze them well; put in the bottom! 
fon'd with Pepper, Salt, Cloves, with 14 
divide your Mutton Rumps into parcels 
up with Packthread, and place them inp 


tie up your Cabbage alſo, and put it int: 
pot. Take ſome Bacon, ſcrape the ſward: 


and Veal; you may add to it a Partridee 
now and then: The whole being ſtewed,! 


Terrine; put between them ſome Cal 
into your Terrine an Eſſence of Ham, 
ſerve it up hot. 

The way of making Eſſence of Hm 


rines of Lamb Rumps are made after, the! 
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| , Ls My tron Rumps with Cucumbers. 


7 ( dur Mutton Rumps mult be done 2 la 
WBrai/e ; they being done, pour over them 
woo" of Cucumbers well ſeaſon 'd, and 
we ic up hot. 
e Terrine of Beef Rumps wich e 
118 is done in the ſame manner. For the 
ot of Cucumbers, fee the e of 
1 . Vol. III. 


0 1 of Griſtle af 7 1 with Green Peaſe 
_ (a a la Bourgeoiſe.) 


5 Aving cut your Griſtles, waſh them well 
W 2nd drain them; pur ſome Butter in a 


pe pan, and let it melt, then put in it your 
ness and cok it up; ſeaſon them with Pep 
alt, a bunch of ſweet Herbs and ſome 
igt * s, and drudge it with a little Flour ; 
den ic with a little quantity of Gravy, and 
yore ſtew gently. Take the quantity of 
ved, be Peaſe you think proper, put them with 
a Griftles, and let them ſtew well; when 
00:08 &1 cnough {kim it, and thicken it with Cul- 
Cd Eflence of Ham; let it be well reliſh'd; 
on: in your Terrine, and ſerve it up hor. 


pe of Veal Griſtles, with green Peaſe Pure, 
. and Hearts of Lettices. 


[ter you have cut the Griſtles of Veal, 
Wiicw them d 1 Braiſe with fine Bacon. 
Fa pound of Veal and a piece of Ham cut 
Wllices, and put them into the bottom of a 
Stew-pan, 


Jami 
5, | 


) the! 


7 
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Stew-pan, with an Onion cut in flices, 
ſome Carrots: Cover the Stew-pan, and 
ſweat over a Stove; when it begins to fi 
the pan, moiſten it with Broth, add toi; 
Champignons, a couple of green Oning 
little ſweet Baſil, Parſley, and three ot 
Cloves: Let the whole ſtew oftly toge 
Take green Peaſe, put them into a Step: 
with Bacon or Butter, and a handful of b 
and as much of green Onions: Cover! 
Stew-pan, and put it over a flow Fire; t 
care to ſtir it now and then, and wheil 
| have caſt their water, and are boul'd, y 
them in a Mortar: Then take the lie 
Veal and Roots out of the Stew- -pan, 
your Peaſe into the Stew-pan, and {ir i 
well, then ſtrain them off; let it be very: 
Now blanch ſome heir ts of Lettices 
heads of Aſparagus; theſe being bla 
put them into cold water; take them out! 
and let them drain; then put them in 2 8 
pan with a little Broth, and let them! 
over a gentle fire; when ſtewed, take! 
out, take up alſo your Griſtles of Veal and 
fine Bacon, and let them drain: Placet! 
in the Terrine. and between them lay! 
flices of fine Bacon, with the hearts af 
tices and tops of Aſparagus round it; {t! 
Puree be well reliſh'd, pour it over chem 
ſerve it up hot. 
The Terrine of Pinions, Chickens, fo 
Ducks or Pigeons, with Peaſe Purey, 56 
after the fame manner, 7 P 
WM 
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2 inne of Mutton Fillets with C e err 


ARD your Fillets with good lg 
f Bacon and let it ſtew 2 J Braiſe, a 

bef pre. The Fillets being ſtew'd, take * 
let them drain, and place them in the 
T. Eine; pour over them a Ragout of Cu- 


th Method of making the Ragour of Cu- 
bers in the Chapter of Ragouts, Vol. III. 
7 he Terrine with Fillets of Beef with Cu- 


en frer the 
50 th of Mutton Fillets with Cucumbers as 
Nag 0 3 


line of Fillets of Beef, with a EST Sauce. 


Bacon well ſeaſon d. and ſlices of Ham, 
Fic a ſtewing 4 14 Braiſe; it being done, 
it out, let it drain, and place it in a Ter- 
with a minced Sauce over it, and ſerve 
P hot. | 


4 
4 


* 


en in the Chapter of Cullis. 


Wc, with a minced Sauce, is done after 
ame manner as that of Fillets of Beef. 


Hotc, -Potch. 


og and broad, put them into cold wa- 
W then blanch them ; when blanch'd, put 
1 into 


Pbers, and ſerve them up hot. You will 


bers, is done after the ſame manner as 


1 \ke a Fillet of Beef, lard it with thick 


. he manner of making the minced Sauce 


11 Ide Terrine of Fillets of Mutton done 2 


Ake ſome of the lower end of a Briſkec 
Cf Beef, cut it into pieces two inch- 


— — 


Ham, and if you think proper, a pix 
Cervelas; then cover it with ſlices of N 


fire under and over it; when done, take: 
ket-piece with other Meat into a Stew; 


them to your Meat; then train off the h. 
the Briſket-pieces were boil'd in, with ther 


a wooden Ladle till it is pretty brown, tt 


ſk im it well, let it be well taſted, put! 


it for Entry. You may ſerve it up in a di 
well as a Terrine; you may alto add 1 


1 off the Wings of your Chickens, i 
them half with Bacon and half with H 
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into a pot flices of Beef, and the Briſke:.ql 
with a great many Carrots and Parſnip, y 
ſeaſon it with Pepper, Salt, a bunch 
ſweet Herbs, half a dozen Onions, a pie 


moiſten it with Broth, cover the pot, ani; 


the Meat and the Carrots; then put the} 


and dreſs your Carrots as neatly as you can; 


SES SETS 8 =: 


of the Meat, {kim it well, and let it beg 
ſeaſon'd; if there is too much Liquor, bil 
to a ſmaller quantity; put ſome Butter i 
Stew-pan, with a handfull of Flour, ſtir iy 


SERIE Ye OT DOR — Len a: 
- 1 8 1 * 
* 2 | 8 4 , > 
2 4} 72 6 85 > 
4 y_— PR 4 


moiſten it with the Broth of the Hotch Pat 


3 1 2 FT 2 
4 3 _ 9 
* — —— 


Parſley cut ſmall, and put it over your Gil 
of Beef and Carrots; keep it hot: Being! 
dy to ſerve up, place it in a Terrine, and: 


Mutton Griſtles. 


Terrine of Chickens with Cucumbers 


pick, draw and truſs them clean; 


Then put into a ſmall pot ſome {lices ot 
con and Veal, and your Pullets; ſeaſon 


I 
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Ih Pepper, Salt, ſweet Baſil and Onions; 
Wer them at top, and fer them a ftewing 
u wich Fire under and over: Then take 
: 4 a dozen of Cucumbers, pare them, cut 
Wm in four, give them what figure you 
ec, and blanch them; then put them in a 
ſte pan with Gravy and Cullis, and ſo let 
n ſtew gently till they are done; when 
c, put in it as much Cullis as required for 
r Terrine; your Chicken being ſtewed, 
e chem out to drain; place them in your 
rine with your Ragout of Cucumbers over 
m, and ſerve them up hot. Inſtead of this 
bod you may fill your Chickens as you 
proper, with forc'd Meat, and garniſh 
m with ſtuff'd Cucumbers: You have the 
ner of doing it in the Chapter of Ragouts, 
. III. . 5 15 
Taerrine (d la Bavaroiſe 
Gu Ake half a dozen of Quails all ready 
0, "8 :ruſs'd, four midling Pigeons, two young 
na os; cut off the hind legs, and lard them 


bn Bacon, and the back with ſmall Bacon; 


dd 0 a oft the head and flanks, and lard them like- 
ee. Take an Eel cut in pieces the length 
„ our Rabbits; put in your Stew. pan ſome 

of Veal and Ham, and put in it your 
ns Vil and legs of Rabbits, together with 
a0; mpignons and Trufles; ſeaſon it with 
th f per, Salt, ſweet Baſil, Onions, ſome ſlices 
ces 011 
ſon e, cover them top and bottom alike; 
= COS 1 8 


emons, and a couple of Glaſſes of white 


— —— 


* — 


cover the Stew- pan, ſet it a ſtewing with i 
under and over: It being half done, put h: 


moiſten them with Broth, adding to it 
couple of Onions, and ſo let them ſtew: Wh 


Broth through a ſilk Strainer, and put tl 
again into your Stew-pan ; then put them of 
the fire, and let them ſtew, till they tn; 


and your Eels; cover your Stew-pan, 4 


and your Eel may be quite done: Tales 


off this Cullis; let it have a good taſte; f 


rine, and pour your Cullis over them # 
the Juice of a Lemon, and then you 
bits and Eels glazed croſs ways laid vponche 
and ſerve them up hot, 


—— — —-— — — 2 
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your Pigeons, with Veal Sweetbreads, ni 
it ſtew till done. Your Eels and Rabbit ji 


ing larded, put a Stew-pan over the fire wil 
half a Bottle of white Wine, ſeaſon'd wil 


Salt, Cloves, ſweet Baſil and Onions cut 
ſlices; as ſoon as your Wine boils, put in 
Eels, let them boil a little; after that, M 
them out, and put in your Rabbits in a 
pan, with ſome ſlices of Ham and |: 


they are ſtewed, take them out, ftrain ! 


Caramel. This done, put in your Rabj 
put it upon hot Aſhes, that they may glu 


your Quails, Pigeons and Rabbit-legs, pull 
them neatly in a Stew-pan 3 put the St 
pan wherein they have been doing overt 
fire, and moiſten it with a Ladleful of C 
and as much Cullis; ſkim it well, then ft! 


your Quails and Pigeons, Sc. in your 1 


fin 
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1 VE 
. FTerrine of Pinions with Muſhrooms. 
a UT your Pinions a doing a la Braiſe; this 
done, take them out, and let them drain; 
gi 9 place them in the Terrine, and pour a 
us Koout of Muſhrooms over them ; the me- 
( goa of making this Ragout, is in the Chap- 
of — 3 Te ng 
; WT The Terrine of Pinions with Cheſnuts and 
ep rnips, with Cucumbers and green Peaſe, is 
va ne after the fame manner as the Terrine of 
) It 


Wucon Rumps with Cheſnuts and Turnips 


Wix fore mentioned. | 
oe Terrine of Pigeons with Cray-fiſh. 


n lk your Pigeons, draw and truſs them well, 

Put them in the bottom of a Stew-pan 
Wh ſome ſlices of Bacon, and place in it your 
Neons; ſeaſon them with Pepper, Salt, ſweet 
Wil, and ſlices of Lemon; cover them top 
bottom alike, and moiſten them with a 
lefull of Broth ; cover your Stew-pan, put 
en with fire under and over: Make a Ra- 


vc "vt with Cray-fiſh Tails, Trufles and Muſh- 
Gr ens: Put all this into a Stew-pan, moiſten 
ni with Gravy, and let it ſtew over a flow 
: This done, take your Pigeons out of 


ir Braiſe, and place them in the Terrine 
n cken your Ragout with a good deal of Cray- 

WW Cullis ; let it be well reliſh'd, then pour it 
your Terrine over your Pigeons, and ſerve 
op hot. Vou muſt take care, that when 
dave put the Cullis in the Ragout, it does 
doil, leſt it might turn. FL” "IOC 


done in the fame manner as that of Pipe 


the ſame as thoſe with Cucumbers, and dreſ! 


half of Veal, and a little Ham; cut thi 


Veal, and put in it a few Lentils, which mi 


it together, ſtrain off your Cullis, pour itn 


being done, take them out of their Braife, | 


the Partridges: Serve it up hor. 
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The Terrine of Chicken with Cray-fi 


The Chicken may be filled with forc'd Men 


"> tes Fab ate Rd 2 dar 2 nnr OTE . 
pe a - __. 
* 
1 Y ad 3 1 
e Ge fon — "= 
% 
het oY 


with Cray: fiſh like the Pigeons. 


Terrine of Partridges with Cullis of Lentil 
Take Partridges, pick, draw, truſs and ly 


them with thick Bacon and Ham ſeaſon! 
put them 42 la Braije ; take a pound andy 


—— 


Wen e, = 


i 


Mlices, and put it into a Stew-pan, with »is: 
Onion flic d, ſome pieces of Carrots and Pri: 
nips; cover the Stew-pan, and put it a 


ing over the Stove; when it ſticks, moiſt 
it with half Broth and half Gravy ; put in! 
ſome Muſhrooms, a couple of green Oni 
a little Parſley, two or three Cloves, aud; 


ladleſul of Cullis : Let all together ſtew fa 
being well ſtewed, take out the flices 


have becn boiled by themſelves : If you hu 
any carcaſs of Partridge, pound it, and min! 
with your Cullis where your Lentils are; it 


a Stew-pan, and keep it hot: The Partri 


them drain, then place them in the Terri 
let the Cullis be well reliſh'd, and pour It of 


The Terrine of Ducks and Teals wi 
Lentils is done in the ſame manner 28 l. 
of Partridges with Lentils ſpoken of „ 

_ 
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Terrine of Woodcocks. 


ni 8 
our Woodcocks muſt be pick'd and truſs'd> 
ii but not gutted ; blanch them, lard them 


| 8. thick Bacon well ſeaſon'd, put them in- 
id che bottom of a Kettle or Pot with ſlices of 


„ B:con and Beef beat flat; ſeaſon them with Pep- 
Wiper, salt, a bunch of ſweet Herbs, an Onion 
u et in ſlices, a few Carrots, whole green Oni- 
da Os, a Bay leaf, and a little ſweet Baſil. Place 
or Woodcocks in the pot the breaſt down- 
1 i Mards, ſeaſon them top and bottom alike; 
Mover them with ſlices of Veal and Bacon; 


veer it ſtew with fire under and over. Make 
"11: minced Sauce, vg. Take two or three green 
a ions, cut them ſmall, and cut a piece of 

maß em into Dice; haſh ſmall ſome Trufles and 
$1 WMuhrooms : Put a Stew- pan over a Stove, 
h h a lictle melted Lard and Ham cut ſmall; 

ces it be a little browniſh, then put in it the 
umi een Onions, 'Trufles and Muſhrooms: Put 


v 1: togcther over the fire, and moiſten it with 
mix N chen chicken it with Cnllis, and add a 
re; Capers and Anchovies cut ſmall. Your 


1 1088Foodcocks being done, take them out and 
tu them drain; place them in your Terrine: 


aſe, 
EU 
r 11086 


your mine d Sauce have a good relifh, 
pour it over your Woodcocks, and ſerve 2H 
WE up hot. 
Abe Terrine of Snipes is done after the fame 
11s VI nner as chis of Woodcocks. 
. a: 0498 

F abo 


Jen 1 Terrine 


of a Stew-pan, with ſome ſlices of Ham, 


bottom alike ; put in green Trufles and Mutt 


care the fire is not too quick: When dor 
Liquor, ſkim it well, let it be well reliſh 
your Fillets in the Terrine, with your I 


The Terrine of Leverets is done in the (ant 


lard them with middling Bacon ſeaſons; 


ned; cover and ſeaſon them the ſame; pi 
it a ſtewing: When done enough, take di 
the ſlices, ſtrain their Liquor; place 0 
lices of Rabbit in the Terrine, make a Cul 
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Terrine of Hares and Leverets. 


COKin a Hare, cut it into Fillets, lard |; 
with middling Bacon well ſeaſon'd; yy 
two or three ſlices of Bacon into the bot 


ſon'd with Pepper, Salt, and fine Spice: Phy 
theſe Fillets in the Stew-pan, ſeaſon d top a 


rooms; lay over your Fillets ſlices of Be 
beat flat, with flices of Bacon: Cover h 
Stew-pan, cloſing it with Paſte round, u 

put ita ſtewing, with fire under and over; - 
uncover it, take out the Fillets, ſtrain all ther 
and thicken it with your Cullis ; then pla: 
gout over them: Serve them up hot. 
manner. 


Terrine of young Rabbits. 
QKin young Rabbits, draw them, keep it 
—» Livers, blanch them, cut them in th 


put them in a Stew-pan in the ſame mw 
ner as the Fillets of a Hare abovemenit 


with Livers, the ſame as you do for * 
3 8 | 
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he, which you will find in the Chapter of 
EGullis: Let your Cullis be well reliſh'd, and 


dire it up hot. 

un Terrine of Salmon in Meager. 

v ſome pieces of Salmon the thickneſs 
wo 


of your Thumb, put them into the Stew- 


Wn with Onions cut in ſlices, ſeaſon it with 
lun per, Salt, fine Spice, and a bunch of ſweet 
bei erbs, ſeaſon'd top and bottom alike; pour over 
r two Glaſſes of white Wine, with ſome 
| ö iter; cover che Stew. pan; put it a ſtew- 
5 dale 


fire under and over; when done, take out 
1 lices of Salmon, and place them in your 
Werrine ; ſtrain off the Liquor; put over them 
Ragout of Cray-fiſh, and ſerve it up hot. 
Lou will find the way of making the Ra- 
Wor of Cray-fiſh in the Chapter of Cullis. 
he Terrine of Trouts is done after the 
e manner as that of Salmon above- men 
ned. . | 


„ ; ? 7 ä 
Terrine ef Salmon with Gravy. 


W UT in the bottom of a Stew-pan ſome 
W llices of Bacon and Ham, and over them 


aber Salmon cut in pieces; ſeaſon them with 

2 at Porr, Salt, fine Spice and ſweet Herbs; lay 
meer them ſome ſlices of Veal and Bacon, co- 
ic; che Stew-pan, and put it a ſtewing, fire 
abe er and over: Then take out your ſlices of 

e ui non, place them in a Terrine, ſtrain off 

a Liquor, thicken it with a Cullis of Veal, 
* P {ve it up hot for Entry, 5 


4 . 
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The Terrine of Quavivers is done " iy 
ſame manner as that of ſlices of Salmon 


Terrine of Pikes and Eels in Meager 


1 a Pike, gut and ſcale it, with an! 
ſkin'd ; cut the Pike in four, and thel 
in Proportion ; rub the Terrine with fe 
Butter, ſeaſon it with Pepper, Salt, and 
Spice; place your pieces of Pike and Eelm 
in the ſaid Terrine, and put a bunch of fi 
Herbs in the middle; ſeaſon top and bo 
alike ; put in it half a Glaſs of Champaig, 
other white Wine, with freſh Butter ove! 
cover your Terrine, and paſte it round aby 
and let it ſtew over a flow fire; when dn 
take out the bunch of ſweet Herbs, iN 
well, let it be well reliſh'd, pour in it a! 
gout of ſoft Roes, and ſerve i it up hot.“ 
che Chapter of Ragouts. You may do th 
a Stew-pan, as well as in a Terrine. 
The Terrine of forc'd Pearches and Te 
are done in the fame manner. 


Terrine of Soles. 


Gurs your Soles, ſcrape them, cut of i 
heads and rails, cut them into large 
ſeaſon'd with Pepper, Salt, and a little! 
Spice; place theſe ſlices in a Stew-pat,! 
ſon'd top and bottom alike; put ſome But 
to it, cover the Stew-pan, and let it ſtew ( 
2 dow fire; it being ſtewed, take off the 


kim it well, and Pour into it « ay 
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rooms or green Trufles: Let it be well 
ed, and ſerve it up hot in your Terrine. 

| 1 he Terrine of Fillets of Turbots or Bar- 
is done after the ſame manner. 
g . Terrine of Roaches is done in the ſame 
pner, but their heads are cut off: For the 


bner of making theſe Ragouts, ſee the 
© Wore of Ragouts. 4 


Ir errine of Fillets of Soles with Gravy. 


ing cut your Soles into Fillets, put in 
the bottom of your Stew- pan ſlices of 
* and Bacon ſeaſon'd with Pepper, Salt, 
er and whole Parſley; place in it your 
gts of Soles, ſeaſon'd top and bottom alike; 
Nover them ſlices of Veal and Bacon, and 
er your Terrine with Paſte round it; put 
bin over a ſlow fire; when ſtewed, 

Poff the cover, take out your flices of Veal 
Bacon, ſkim it well, and put in it an Eſ- 
Ne of Ham, or elſe a Ragout of green Tru- 
G let it be well reliſh'd, and ferve it up 
in your Terrine. . 

br Terrine of Fillets of Turbos and Bar- 
* with Gravy. 
"= { ne of Barnacles and $, ea Ducks in Meager. 

cle Pur Barnacles being pick'd clean, and 
pan, il E drawn, keep their Livers, put them upon 
« Du refler, with a few green Onions and 


an! 
Wen 
1 {i 
nd 
el mi 
of lr 
bolt 
i 
over! 
d abv 
en (ll 
{kin 
it a 
o. 
0 t 


Tuc 


ev cut ſmall, ſome Muſhrooms and Tru- 
In Salon d with Pepper and Salt, a little 
a 4 Pre, ſome freſh Butter: Cut all ſmall 


together, 
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together, and put it into the belly of your}, 
nacle and ſow it up; put it into a Stew. 
with good Butter, and Onions cut into ſi, 
place in it your Sea Ducks, ſeaſon them 9 
Pepper, Salt, ſweet Herbs, Cloves, a Cour! 
of Glaſſes of Champaign, or other wha 
Wine, a bit of Garlick, and a Ladleful | 
fiſh or other Broth; cover it, put it a ler 

ſoftly, fire under and over ; when ſtewed, wk 

them out, let them drain, place them 11 

Terrine, pour over them a Ragout of {j 
Boes, Cray fiſh tails, Muſhrooms and Trufk 

let it be well taſted, and ſerve it up hot. 
For the method of making this Ragou, i 
the Chapter of nts Vol. Hl. 
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WF Courſes with Pigs, wild "i 
E Boars, and Veniſon. 1 


A Pig-Matelot. 


cab and gut your Pig, and cut off 
mee Head and the Petty- toes, then cut 
WL your Pig in four Quarters, put them 
de Head and Toes in cold Water. 
er the bottom of a Stew-pan with ſlices of 
Weon, and place over them the ſaid quarters 
che Petty-toes, and the Head cut in two. 
Jon the whole with Salt, Pepper, ſweet 
Wh), Thyme, Bay-leaves, Onions cut in fli- 
and Garlick, with a Bottle of white Wine; 
Wy over more flices of Bacon, put over it a „ 
e water, let it boil. Then take two large J 
. ſkin, gutt, and waſh them; cut them 
pieces five or ſix inches long; and when 
Jour Pig is half boiled, put in it your Eels. 
Then boil a dozen of large Cray-fiſh, cut off 
We claws and take off the ſhells of the Tails. 
Men your Pig and Eels are enough, lay firſt = 

Ir Pig with the Petty-toes and the Head — 
che Diſh you deſign to ſerve them up in, $ 
place over them your Eels and your Cray- 8 = 
a with ſome Ham-gravy and ſome Cullis of * 
Wfih if you have any; and then ſerve it " 


or a firſt Courſe or Remove. 


A * 
- 1 
o 
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ä | fu 
Pig (in Porc-pie.) Wh pi 


HT Ake the Head, the Petty- toes, and ie eeſt 
of a Pig, let them be done in x i, *c 
ſeaſoning, make a ſtuffing thus. be 
Take two or three nuts of Veal, a ode 
Sinews, Griftles, and Skins away, and ty" 
three pounds of Beef-Suet with two py Wer, 0 
of Bacon. Mince all this, and ſeaſon it M Vell 
Salt, Pepper, Chibbol, Parſley, Muſbtemu che 
and Trufles if you have any, the crun\ 
a pound Loaf boiled in Milk, and a < 
Volks of Eggs. Mix the whole together 
put it in a Mortar with the whites of x: 
Eggs well beaten up, let it be thorou! 
pounded. ; Te — _ 
Keep in readineſs a Ragout with your: WF" 
geons made thus. Put in a Stew-pan a d 
of young Pigeons, ſcalded, truſſed, and bl 
ed; a dozen of Sweet-breads done afte 
ſame manner, with fome Muſhrooms, ande 
Trufles, if you have any, a Spoonſu. 
Broth and one of Gravy, Your Pigeons 
Sweet-breads being half boil'd, put in 
Cocks-combs, and Artichoke-botroms d 
pieces, with ſome tops of Aſparagus j 
in ſeaſon. Thicken your Ragout with! 
Cullis; let it be reliſhing; let it be cold. 
an oval Diſh, make a border with your! 
fing round ir, then place your Pigs | 
on one end of the Diſh, and on excl 
one of the fore Petty-toes, and on thed 


end of the Diſh the hind Petty- toes; fom 
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bote in the middle of your Diſh a Pig. 

put your Ragout into your Diſh, with 
4 Wt of the ſtuffing over it, rub it with 
boo make and ſmoothen it, then ſtrew 
- ine whole ſome crumbs of Bread; clean 


to keep it as white as poſſible, being bak d 
if coloured take it out, take off the far, 
Þ the ſlices of Bacon and Paper. Cleanſe the 


| Wc. This fort of courſe is for great entertain- 
F 1 becauſe the ſkin of the Pig ſerves to 
W 2 Galantine or Pommes d'Amour. The 
a Jof your Pig may ſerve to make Galantines 
pc wing for your Pig. 


N @ the Liver by itſelf; mince blanch'd Ba- 
Troufles, Muſhrooms, Capers, Ancho- 
W 2 crumb of Garlick, and a few ſweet 
che whole being blanch'd and ſeaſon- 


7 5 good olive Oil, and ſerve it up hot. 
ig being rubbed with Roſin pounded will 
* (calded in pretty hot Water. 


A Pig the German Wa ay. 
UR Pig being ſcalded and gutted clean, 


ait in four quarters, and blanch it a 
R in melted Bacon. Then let it boil in 
och, put in an Onion ſtuck with Cloves, 
1 ch of ſweet Herbs, ſome Salt, Pepper 


pu 
1 
i 
4 
4 


"oe of your Diſh, ſend it to be bak 4 Con - 
= Pig's Head with ſlices of Bacon and - 


Wer of your diſh and ſerve it up for a large 


= 4 pke a ſmall Pig, ſcald and out it Gen: 


Wl therewith your Pig, and tie it with 
ck Thread, put it on the Spit, be ſprinkling 


and 


| Z 
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and Nutmeg. When almoſt done POur i ori 
a glaſs of white Wine, then blanch in! Gr 
ſame melted Bacon your Pig was bau 
in, ſome Oyſters, ſtrewing over them 2 
of fine Flower, a bit of Lemon-ſlice, Mei 
Capers and Olives, and put this in with 
Pig. When you diſh up your Pig, pour 
it ſome Lemon, juice, and garniſh it wi 
fry'd Brains of the Pig and fry'd Parley, WW 


A Hanchof Veniſon. 
YOUR Hanch being larded with thick WK 
con, and ſeaſoned with Salt, Pepper, nil 
Herbs, fine Spices, Parſley, Chibbol cut in 
pickle it wich Vinegar, Salt, Pepper, Om 
ſome ſprigs of Parſley, ſweet Baſil, Th 
and Bay-leaves. Being pickled enough, H 
on the Spit, baſting it with your pickel! 
quor. Being taken off, diſh it up, puttin 
ver it ſome Pepper and Vinegar, thick ul: 
and ſerve it up for a courſe. 


1 A Leg of a wild Boar. 
VOR Leg being larded with thick bu 
and ſeaſon'd with Salt, Pepper, f 
Herbs, fine Spices, Parſley and Chibbol 
ſmall, let it be pickled wich Vinegar, ut! 
berries, Salt, Pepper, Onions, ſome {p1 
Parſley, ſweet Baſil, Thyme, and Bay 
and being pickled enough, put it on the) 
baſting it with your pickled Liquor. . 
enough roaſted, diſh it up and putting! pic 
it a Pepper and Vinegar Sauce, ſerve it br 
© 200 
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urſe. A fore Quarter or a Shoulder may 
Je co the ſame Purpoſe. The wild Boar's 
Wh may likewiſe be dreſs d like a fort of 
ace made with Hare call'd (C:ver) amongſt. 


Peigners. 
nale a Pig taſte ike a young wild Boar. 


PAKE a living Pig and let him ſwallow 
W the following drink, vis. boil in a Stew- 
W little Water and Vinegar with ſome 
mary, Thyme, ſweet Bafil, Organy, Mir- 
W, Bay-leaves, Sage and Marjorem. This 
We boil'd and then cold, make the Pig ſwal- 
it, and whip him to Death; let him 
o cool about two hours, and when cold, 
gut him, and put in the Belly a bunch of 
Wame ſweet Herbs uſed in the draught ; then 
W your Pig, but not the Head, which you 
cut the Ears cloſe off: Truſs it and 
it with middling Bacon, then put it on 
| pit, and when roaſted you'll ſerve it up 


1 2 
1 
R 5 


with Pepper and Vinegar Sauce over it. 


Veniſon dreſsd, viz. 


oin of Veniſon being larded with thick 
Bacon, and ſeaſoned with Salr, Pepper, 
neg and pounded Cloves, let it ſoak for 
or four hours together in white Wine with 
Pice, Salt, a bunch of ſweet Herbs, a green 
dn, and three or four Bay-leaves. This 
pickled, roaſt it before a moderate fire 
Elprinkle it with your Pickle; your Veni- 
5 > :10n 


* 
* 
, 
* 
vi 
T 
T 
Fi 
1 


Pepper. 


Aﬀice of Veniſon being larded with 


| Sauce under it made with good Cullis, C. 
of Ham, Capers, Anchovies, a drop d 
negar, Pepper and Salt. 


TH youR Veniſon being larded with thick 
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ſon being roaſted pur it into the Dripping mf wi 
a good Cullis to thicken your Sauce; mixyy 
it Capers, Vinegar or Lemon-juice, and yi 


Another . ay. 


Bacon, with Paper round it, put i 
roaſt, when done enough, ſerve it up nit 


Another WW, ay in Ragout. 


con and ſeaſoned with Salt, and Pay iS 

' ſtew it in Broth or hot Water; put in i. F 
glaſſes of white Wine, and ſeaſon the wh K 
with Salt, a bunch of ſweet Herbs, thre % 1 
four Bay- leaves, and a ſlice of green Len. 1 
Being done enough, thicken your Sauce "al 85 
good Cullis. Serve it up with Capes e M 
Lemon-juice over it. e 0 
Veni ſon in Abel.) | J's 

yo UR Veniſon being cut into piece Tor] 
bigneſs of a Shoulder of a Hare, lavWrcma; 


with chick Bacon, ſeaſon d with Salt and! h it 


per; then put them in a Pot with h aa 
white Wine, a bunch of ſweet Herbs 

Pepper, Nutmeg, Bay-leaves, and g'« ch t 
mon ſlices; the whole being \ well ſtewcd, ris oc 
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* your Sauce with Cullis, and put in a daſh. = 
W \incoar, and ſerve it up for a Courſe. All | 
Lof Veniſon muſt be dreſſed with a Sauce 
{ h ſeaſon d. | = e 1 


1 | ke * 
Ot Turkevs. 
= oung 1lurkeys ſtuſed With Cray fh. 


AKE a young Turkey, pick it and 
draw it cleanly, and ſinge it. Pur 
EE your Fingers between the ſkin and 
fleſh; take off the breaſt, and make your 
d Meat as followeth. Take ſome Beef 
et, ſome blanch'd Bacon, Calf's Udder 
Wch'd, the fleſhof a Chicken, ſome Muſh- _ 
Ws, ſome Trufles, if you can get any, ſome - 
and Pepper, ſome (ſweet Herbs and all 
e, ſome crumb of Bread boil'd in Milk or 
Im, and a couple of raw Eggs. The 
Ne being well minced and palatable, put 
Jof this ſtuff into the belly of your Tur- 
with a ſmall Ragout of Cray-fiſh tails, 
a little of their Cullis; tie both ends of 
Turkey to keep in your ſtuffing; pur 
femainder of your ſtuffing over it, and 
heit again with Butter, Salt, Pepper, 
and Chibbol, taking particular care 
done very white; thruſt a Skewer 
gh the Thighs, ſpit it, and wrap it up 
ds of Bacon, and Paper, tied with Pack- 
ll, ER CONSE. | | | 


f 
j 
fr 
i= 


of Cray-fiſh, inſtead of the Ragour. 


little ſcraped Bacon, ſome Parſley, Chi 


rooms and Trufles, if you have any, and! 


pan with Butter, ſprigs of Parſley, Chit 


per; and when roaſted, diſh it up, and 
of your Turkey, cut it into four or it 


Wich your Turkey blanch'd as beftte, 
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thread, and roaſt it with a moderate g 
When done, take it, unſpit it, take af h 
Bacon, diſh it handſomely up, putting 0; 
a Ragout of Cray-fiſh, ſer ve it up hot for ii 
HRCOoue Eon oe | J 

At another time you may ſerve up oi 
young Turkey, by putting over it ſome 


Another way of dreſſing a young Turkey u 
g 2 Ake a young Turkey, pick it, draw i n 
1 put the Liver upon your Dreſſer, will + 


Salt, Pepper, ſweet Herbs, all Spice, My 


Butter; mince well the whole, and put! 
your Turkey; let it fry a little in a 8 


Salt, Pepper and {ſweet Herbs. Lc 
Turkey be well blanch'd; and when yu 
ſpit it, cover it with bards of Bacon an! 


in it a Ragout, as before ſaid, or ſome - 

of Cray-fiſh, and ſerve it up hot for tel 

Courſe. N : 
Another time, inſtead of mincing the! 


with ſome other Livers, Cray-fiſh tails 
ſcraped Bacon, ſhred Parſley, ſome Ci 
Salt, Pepper, all Spice, and ſweet Herbs: 
whole being well mix'd together, {ui 


| 

m, } 
h the 
W (cry; 
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. dich it up, putting over it Cray-fiſh 
Illis, ſerve it hot for the firſt Courſe. 


A young Turkey with Oy ers. 


1 [ ich your Turkey, draw it and ſinge it neatly 
cut the Liver of it into bits, and put it 
Wh - ia Stew-pan, together with a dozen of Oy- 
1 and a bit of Butter, ſeaſon'd with Salt, 
per, ſweet Herbs, all Spice, Muſhrooms, 


; then ſtuff your Turkey with theſe in- 
Elents, and let it be blanch'd a little as be- 
4 Fc, then ſpit it, and tie over it bards of Ba- 
4 and Paper; mean while have a Ragout 
y for your Turkey, make it thus: Take 
3 ee dozen of Oyſters and blanch them in 


1 , and ſet it a boiling; ſkim off the Fat, 


ve it up hot for a Courſe. 


Cullis. 


before; but inſtead of uſing Eſſence o 
m, you 11 put a Cray-fiſh Cullis over it, 
h the Juice of a Lemon ; let it be reliſbing 
| ferve it up hot tor firſt Courſe, 


IH Chibbol ; let it be a moment over the 


Wiing water, drain them, take out your Bards, 
. put in a Stew- pan ſome Eſſence of 


Wc ir, and put this with your Oyſters into 
ber Pan: When your Turkey is roaſted, 
W it up, and put your Ragout over it, with 
6 Juice of a Lemon; let i it be reliſhing, and 


/ Joung T urkey with Oy an and Cray: 5 jp 


Ake a young Turkey, and order i It as that : 


K 2 4 


- —— — * = 


; Oyſters as you pleaſe, take Out the Beard 
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A young 2 ey with Oyſters after the Duc 
faſhion, 
GET a young Turkey ordered as th; 


above, put it to roaſt ; make a Regin 
with Oyſters as followeth : Blanch as min 


then put Butter in a Stew-pan, with aber 
Halt a Spoonfull of fine Flour, and a drop c 
Gravy ; ſeaſon the whole with Salt, Pep 
Nutmeg, with a little Vinegar; as ſoon 
your Sauce is thicken'd, put in your Oylt: 
and let it be reliſhing. When your Tur 


is roaſted, diſh it up, with your Ragout ore 
It; ſerve it up hor. 


Another way of dreſſing young Turkes 
AT another time you may blanch jr 


Oyſters in their own liquor only (lic 
you'll keep by you) and pick them as i: 
other. Their liquor being ſettled, put ln: 
of it, with a couple of minced Anchoi 
and a little Gravy in a Stew-pan well ng 
Then let them boil a little, and put in But: 
ſome of which muſt be roul'd in Flour; i 
when your Sauce is thicken'd, put in your: 
ſters; and being ready to ſerve up, diſh 
your Turkey with your Ragout of Oyſte⸗ 
and the Juice of a Lemon over it; ſerve il 
hot, for firſt Courſe. At another time . 
may put in it ſome Parſley cut ſmall cr 6 
lome Lemon cut into Dice. 


| # 
gens Ani 


tler manner of young Turkeys with Oyſters, | p 
„ after the Dutch way, 2 Fo Tal 
EMA Ale a young Turkey, order it as abov© j 
1 and make your Ragout as follows, v/2- I 

anch ſome Oyſters in their own liquor, l 
which you keep by you, and pick them as ſaid 

© before; put ſome of the ſaid liquor in a Stew- 

en with four Volks of Eggs, a bit of Butter, 

me Parſley and Terragon, Lemon cut in — 


EDice, with Salt Pepper and Nutmeg: The 
pole being well blanch'd on the fire, put 
your Oyſters into your Pan; take care of let- 
Eng your Sauce curdle. Your Turkeys being 
Fenough, cut the Legs and Wings, but not 
Equite off, cut a ſlice on the belly, and ſqueeze 
between two diſhes ; then pour your Ra- 
ar of Oyſters over it, and ſerve it up hot 

Ber firſt Courſe. 53 Vf. 


LCcurſe of young Turkeys glas d. 
-. EC | 


Our Turkey being ſing'd, drawn, truſs'd 
and blanch'd over a clear wood cinder 
Be, lard it, ſplit it in the back, put into the 
well; - Ragout of Sweetbreads, Muſhrooms, 
fes, if you have any, and ſome Artichoke 


1 Roms; put it in a Pan to ſtew, with ſome 
of Veal, Ham and Bacon: When ſufhi- 
ay done, take out your Turkey, Cc. put a 
1 Matful of Broth in your Pan, and let it have 


one boil with the reſt : Then ſtrain off 
Broch through a ſilk ſieve, and take off 


a Fat; ſet your Broth on the fire ag 


K 3 eil 


gain, and 8 


\ 
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boil it to a Jelly. Now put in your Ty; 


and Bacon again, and let the whole he h 


while on hot cinders, till it be well gl; 


and when you are ready to ſerve it, uſe for i 
Sauce Eſſence of Ham, or elſe an 1falian diu 


Then put your Turkey over the fame, » 
ſerve it up for firſt Courſe. 


To roaſt a Turkey al Achia with a Rapnit 


Dies your Turkey, pick and ſinge it, nin 


the Liver well, with a little ſcraped} 


con, Chibbols, Salt, Pepper, ſweet Heths,; 
Spice, and a bit of Butter; all which ke 


well minced together, put it into the beh. 


your Turkey, and blanch it in a Stew 
with good Butter, ſome Sprigs of Pats 
ſweet Herbs, Chibbol, Salt and Pepper: 
after your Turkey is very white and plu 

| ſpit it and wrap it up in ſlices of Bacon 
Paper. At another time, inſtead of mint 


your Liver, you only cut it into four ori 
pieces, adding ſome more to it, together 
ſome ſlices of Achia, and ſeaſon them u 


other before. Take ſome Achia, cut it 


thin flices, and blanch it in boiling wit 
then put it in cold water, and let it dnn 
after which put it in a Stew- pan with G 
and Cullis, and let it take a boil. Your! 
key being done, diſh it up with your Ra 
over it, pleaſing to the Eye and Palate, &. 


_ 
. 1 


E THE MODERN COOK. 135 
4 young Turkey roaſted with Mangots. 

| Arden your Turkey as that before, the Ra- 
g cout only makes the difference. Take 
eMangots, the ſofteſt you can get, take 
we Fleſh by thin and ſmall flices, take out 
We inſide, and blanch them in boiling water; 
Wen put them in freſh water, put them in a 
„pan with ſome Eſſence and Gravy, and 
chem have a boil. When your Turkey is 
, diſh it up with your Mangots over it, 


BR 


ſerve it up hot for a Courſe. 


» 0 
x * 
= K 
\ 


= um Turkeys roaſted with Shallots. 
Ader your Turkey as thoſe before; the 
W Shallot only makes the difference: Your 
ey being roaſted, make a Sauce thus. 
Warm ſome Shallots cut ſmall in a Stew- 
W with Gravy and Cullis, fome Juice of 
Von and pounded Pepper, and ſerve up 
Ir Turkey hot, pouring this Sauce over ir. 

q Young Turkeys (in Botine.) 
Heſe forts of diſhes are properly but for 
great Entertainments. Take three fine 
W's Turkeys, ſinge them, take off the legs 
bout tearing their ſkins ; likewiſe take off 
wings, without taking off the pinions; 
chere muſt be no {kin left on the wings 
lad them the eafier: Cut the white of your 
U key into Dice, with what remains on the 
WW calles: Take out of the leg, the great Bones, 
Ich ſome of the Fleſh, without hurting the 


of the leg, to ſerve to take hold of; cut 
Fleſh likewiſe into Dice; then mix this Fly 


adding to it ſome Sweet-breads, Trufles, be 


nute over the fire, let it be reliſhing, and "t 


ſome other flices of Bacon and Veal ove 


drain, diſh them up with ſome Ham Gray 


? | . „ 
ſome good Eroth, The whole being done, ts 
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ſkin; leave a little ſtump of bone on thew 


\ 


with ſome Muſhrooms, and ſome bits of}, 
tridges and of Ham cut in the ſame many 


ſley, Chibbol, alittle ſcrap'd Bacon, Salt Po 
per and all Spice: Put the whole about 2 


ſome Lemon Juice in it; then fill up the fh 
of the legs with this Salpicon, and ſow ity 
Then take a Stew-pan, in the bottom f 
which put ſome ſlices of Bacon and Vea!; x 
ter that the legs which you ſeaſon, putin 


with a little good Broth; let it not be u 
much boil'd; then take out the legs, let then 


This muſt be ſerved up Bot. 

At another time, inſtead of Saipicon, r 
may take ſome minced Meat, and lard it 
legs with midling Bacon. 


| Wings of young Turkeys. 7 

FT" HE wings of young Turkeys being la 
*. ed, put them to boil in a Stew 
with ſome ſlices of Veal, Bacon and Ham, 
couple of Onions, three or four Cloves ill 


the Wings out, and keep them hot; i 
ſtrain off the Broth, and take off ihe Is 
Now you put your Broth on again to bot 
a Jelly; let it have a good colour; chen Pf 


100 
/ 
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* Wings and the ſlices over your glazed 


+ $4 
X95 0 


< 


a cnough, put it on again, and keep a 


We Broth, the Juice of a Lemon; take off 
at, and ſtrain off all together; diſh it up 


111 


_— 


me ſlices of Bacon and Paper, and put it 


2 


ogether; then take half a dozen Sweet- 
larded and glaz' d, after the fame man- 
were the aforeſaid wings of Turkey. 
Turkey being roaſted, take it off; the 


17 


in, and put the whole over hot Cinders, 
Wit glaze by degrees; but if at the time you 
Ws rcady to ſerve up, your Jelly is not yet 


h Eye over it. The wings being taken 


put into the ſame Stew-pan where the 
e was boil'd, ſome Cullis with Gravy, a 


or wings over it; fer ir be celiſhing, | 


ends of it with ſome ſtuffing; wrap it up 
e Spit. Make a Ragout of Sweet breads, 


3 wooms, Cocks-combs, Cray-fiſh Tails, a 
I Ictul of Cullis and Gravy, and let theſe 


of Bacon and Paper being taken off, diſn 
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it up, and let your Ragout be reliſhing; i or. | 
off the Fat, put in it ſome Lemon Juice, Me it 
put it over your Turkey; garniſh your 
with your ſweet-breads and Cray-fiſh, vie 
muſt be done as followeth, viz. Boil wlll 
_ Cray-fiſh, pick their Tails, and put in WA 
Belly a Salpicon made with Mufhm 
Trutles and Cullis; then put your (ia 


fiſh in a little ſeaſoning, to give them a ers 
and then they ſerve for garniſhing; pu nec 
between each Sweet-bread. This Courſe ii, {ti 
be ſerved up hot. hen a 
OE ED, ſor 

A young Turkey roaſted with Trufes, dl 
s the fineſt young Turkey you can WW! U 

1 ſinge and draw it, ſcrape ſome H r0: 

on a plate, pick a couple of green TH 


waſh and cut them ſmall, put them over 
ſcraped Bacon, with Parſley and Chibbol q 
ſmall, a little ſweet Baſil, and the L 
your Turkey chopp'd; and having ſeaſon d 
whole with Salt, Pepper, and a bit of Butt 
mix it together, and put it in the belly ot 
Turkey: Then blanch your Turkey witty 
Butter, Parſley, Chibbol, Salt and Pepper; 
when you ſee it pretty plump, wrap it wi 

Bacon and Paper; and being pitted, put 

a moderate fire; then pick ſome green Tu 
waſh and clean them, cut them in ſlices, 
put them to ſtew with ſome Grayy ſcalch 
moderately with Salt and Pepper. Let . | 
reliſhing and ſtew'd enough; and your Tui ne 
being throughly roaſted, take it off and "i, C 
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: bor pouring over it your ſtewed 'Trufles; | 
eic up hot. — | 
E Young Turkeys roaſted with Muſbrooms. i 
Fr PAke young Turkeys, and truſs them as 4 
| cho before dreſs'd with Trufles; ſcrape ö 
de Bacon, and put to it ſome Muſhrooms, x 
7 | : Key, Chibbol, a little ſweet Baſil, and the 

ters of your Turkeys. The whole being 

A 2 with Salt and Pepper, and well min— 
ſtuff cherewith your Turkeys; then fry 
5 5 2 little in a Stew-pan with a bit of But- 

7 | ſome Parſley, Chibbol, Salt and ſweet Ba- 
ill they be plump and blanched enough ; 

y chem up in flices of Bacon and Paper, 
Wn | roaſt them. before a moderate fire. Make 
| 7 Lacout thus; Take ſome Muſhrooms, and 
. heſe are dry, let them ſoak in lukewarm 
7 der one or two hours; then take them out 

iy B pur them in a Stew-pan with fome Veal 
Wy, and let them ſtew on a ſlow fire; thicken 
4 a quarter of an hour after with ſome 
lis. Your Turkeys being roaſted, take 
ö 3 off, and diſh them up; let your Ragout 
Muſhrooms be of a high reliſh, put it over 


| Tren, and ſerve up che whole hot for 
t Courſe. 


zung Ti urkey; 238 Jed with Bcc: of . Haw. 


Abe a young Turkey, ſinge it and draw 4 
it, ſcrape ſome Bacon, and put to it fome __ i 
ied Hamm, Butter, a little ſweet Baſil, P.r- 
„ Chibbol, and che Liver well mine d; mix 


5 —— 


per, and ſtuff therewith your Turkey; 5 


it, and ſerve it hot for firſt Courſe, 
Young Turkeys roaſted with forc'd Cucunli. 
Olnee your Turkey, draw it, and take 9 


ſer, with a little Ham, ſome Bacon and Caf 


Parfley and Chibbol, a few ſweet Herbs a 


put ſome of it into your Turkey; ſtop i 
two ends and blanch it; then run a Sten 
through the Legs, and roaſt it, with ſlices 


Cucumbers, peel them, take out the & 


ter, and fill chem with the reſerved Stuffit 
ftrew them with Flour on both ends. Til 
done, put ſome flices of Bacon in a Nel 
pan, and place over them your Cucumb 


Broth over them, and let them boil; put h 
a Ladleful of Cullis into another Stev-ſ 
and let i; few till it be pretty reliſhing : . 
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all together, and ſeaſon it with Salt and % 
your Turkey a little in a Stew- pan with h. 
ter, ſome Parſley and Chibbol. This d 
put round your Turkey ſlices of Bacon iS 

Paper, and roaſt it with a moderate fire: M n 


done enough, take off the ſlices and the Pf 
and diſh it up with ſome Cullis of Ham 00 


the Breaſt bone; put the Fleth on a Du 
Udder blanch'd, ſome Muſhrooms, a lit 
all Spice, three or four Yolks of Eggs, and on 


crumbs of Bread boil'd in Milk or Ca 


wince all together, pound it in a Mortar a 


Bacon and Paper round it. Take middle 


and blanch them; then put them in colon 


ſ{zaſon them, and pour a Spoonful of ge 


Tur ) 
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Wis being enough, take it off, and diſh it up; -- 


7 your Cucumbers, place them round a 
We: Turkey, pour over it your Cullis, with 1 jl 
Lemon Juice, and ſerve it up hot for Fi 
W Cour. Capons may be dreſs'd after the 1 
wanner. . 


3 ung Turkeys roaſted after the Italian way. 
It ge your Turkey, and draw it as before; 
Vince together ſome Parſley, Chibbol, Muh- 


Ws, Trufles, che Liver, ſcraped Bacon, a 
Wo! Butter, ſome ſweer Herbs, and all Spice; 
We with them your Turkey; then blanch it 
ale, and put it on the Spit as before. 
b ſome Parſley, Chibbol, Terragon and 
„ ſqueeze all well, and mince it, and put 
Wc of it in a Stew-pan, with four Volks of 
W:, 2 Glaſs of Champaign, a Spoonful of 
couple of Anchovies, half a Lemon cut 
Vice, a little pounded Pepper, ſome Salt, 
a couple of Rocamboles cut ſmall: Pur 
whole over the fire with a little Cullis; 
W take off your Turkey, and having taken 
he flices, diſh it up with your Sauce over 
et it ve reliſhing, and ſerve it up hot. 


eber young Turkeys after the Italian way. 
Nder your Turkey after the ſame man- 
ner as before; but blanch it with Oil 
ad of Butter, putting to it ſome Lemon 
e; then put it on the Spit, with ſlices of 
n and Paper round it; then take a 
eful of Veal Gravy, a Ladleful of Eſſence 
„ 5 1 


1 ——— — — —— —⏑——2——— — — — 2 — — —— — 3 


lices, ſome ſweet Baſil and Thyme, two}; 


Oil be remaining. Then ſtrain it off, di 
ſerve it up hot for firſt Courſe, 


| 2883 many Turkeys or Capons an 


ing ordered as before, ſplit them in the l 
and raiſe the ſkin, without hurting it; i: 


ſon it with all Spice, Salt, Pepper, and 
Volks of Eggs; pound this Mixtus 


ſkins of your Fowls on your Dreſſe, wa 
over a layer of your forc'd Meat, then 
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of Ham, and two Ladlefuls of good By; 
two Glaſſes of Champaign or Rheniſh Vi 
a Spoonful of the beſt Oil, a Lemon ; 
Slices without the Rhine, two Onions cu, 


Leaves, a little of pounded Coriander d 
ſome Cloves, and five or ſix Cloves of (, 
lick: Then boil the whole together, til! 
thick enough; ſkim off the Fat, and lM 


your Turkey, pour your Sauce over it, x 


Young Turkeys or Capons (in Galantin., 


will make Galantines; each Tur 
Capon makes a Galantine. Your Turke 


cut the white of your Fowls in thin bits, wi 
you place in a diſh with ſome thin flics 
Ham, Bacon and Piſtachos; then cut the! 
maining Fleſh into bits, with a nut of le 
ſome Bacon, Beef Suet, and a bit of H 
Mince the whole together upon your D 
with Parſley, Chibbol, and ſweet Herbs; 


a Mortar, and let it be reliſhing. Spreal 


flices, one ſort after another, and bv_ 


them flices of hard Eggs; if you kl 
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\ An Galantines for a cold dainty diſh, then 
Ez ut over the whole another layer of 
ur minc'd meat; go on a doing them over 

B over till your ſkins are fill'd up, then let 
Im be ſewed up. Put in the bottom of 
WT ile ſlices of Bacon and Veal, place your 
keys over them, ſeaſon them, and lay over 

| them ſome more flices of Bacon and Veal, 
a ſome Broth over it with Cloves of Gar- 
and let it boil ſlowly, with fire under 
Bad over; then take it off, let it grow cold, 
bout uncovering the Kettle, to let your 
Torkeys or Capons take a good Taſte: Lou 
way ſerve them whole on a Napkin, or cut 
bin ſlices, which ſame ſlices may alſo ſerve for 
ee e dainty diſhes, likewiſe being hot, for a 
re with a Cullis of Ham. ents 


, | 2 Young Turkeys roaſted with (Paſſepierre.) 
k Av Our Turkeys being forc'd with their Livers, 
a little {ſcraped Bacon, ſome Butter, Muſh- 
ms, Parſley, Chibbol, Salt, Pepper, ſweet 


ore; roaſt them after the ſame manner 
Wn pick ſome Paſſeprerre, and take off the 
gd part, blanch it in boiling water; then 
it in cold water, drain it, put it in a 

-pan, with half a Ladleful of Gravy, and 
adleful of Cullis; boil the whole together 

rute. Your Turkeys being roaſted, diſh 
1. . up, and ſerve them up hot for firſt 
| 8 | | 


Tung 


krbs and fine Spice, and ordered as thoſe EO 


; 14 
1 
Þ i 


put in the Juice of a Lemon, and pout 
Onions over your Turkeys: Serve then y 
hot for a Courſe. Capons are dreſs'd 
the fame manner. 


** Turkey being ordered as before, tn 


cut it into two, and break the Bones a lit 


Courſe with Eſſence of Ham, or with! 
fame Sauce it was boil'd in. 1 8 8 
958 Turkeys being in order as thoſe bel 


and take the white, with ſome Fleſh of! 
tridges and other Fowls, ſome Bacon, Hit 


' mince the reſt of the Fleſh of your Tur 
con, Calf's Udder, and Beef Suet; {calon' 
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Young Turkeys roafted with Onion | 

* Our Turkeys being forc'd and roaſt. 
theſe here before, diſh them up, pon 
over them a Sauce of Onions made thu, 
Take two or three dozen of Onions don 
before, and being half boil'd with ſome yy 
Broth, thicken them with ſome Eſſenc 
Ham; let them ſtew ſlowly, and when eng 


Young Turkeys in Pricands 
it as for boiling, and blanch it; 
lard both parts with middling Bacon, u 


ſtew them after the ſame manner as Fricu 
dos; you mult ſerve up this Turkey hot i 


Young Turkeys (in Ballon.) 


{lic them in the back, take off the fi 


and Piſtachos, and cut all into Dice; t 


together with a bit of nut of Veal, ſome! 


wi 


— — 
— — —— 
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ole with Salt, Pepper, ſweet Herbs, all 
Ice, Parſley, Chibbol, a little Garlick, and 
or three Volks of Eggs. Put all your 
it into a diſh with ſome Trufles, if you 
any, cut in the ſame manner, and fill 
y this Meat the ſkin of your Turkey, till 
ooks like a Ball; put it in a little white 


7 
'" 


Wile, which you fee in the Chapter of 


Wer it. At another time you may lard it 
Whit! fine Bacon, and let it be done as Frican- 
or ſerve it up cold cut in flices, to gar- 
great dainty diſhes, ; | 

E Young Turkeys calld (en Vallon.) 

W Young Turkey (en Vallon) is very near the 
W ſame thing as that in Ballon, only the 


} 


* 


o hold the feet; force it as done before; 


{Body ; do it as follows. Place in the bot- 


n them with Salt, Pepper, Cloves, ſweet 
bs and Onions; then put in your Turkey 


ſlices of Bacon and Veal; and pour over 
laſſes of white Wine; let it ſtew ſlowly, 


mall Dice; put theſe in a Stew-pan, with 
.. I. — 


ies; ſerve it up hot, with Eſſence of Ham 


and the wings are not cut off; let your 
ey be ordered as before, flit it in the 
ae out all its bones, except that of the 


it up, and let it appear in its former ſhape 
Wn, and truſs the feet and wings all along 


Wy 0! a Baking-pan ſlices of Bacon and Veal; 


a boulting Cloth round it, lay over it 
hole a Ladleful of Broth, and a couple 


ot too long: Then cut ſome Ham into 


— — —— — 


boil; take off the Fat, and if your Sa 
too ſhort, or not thick enough, put Cui 


Inſtead of this Salpicon of Ham, you n 5 
take ſome Trufles cut into Dice, to 
with ſome Cullis of Ham. 


fill them up with a Salpicon made of |; 
over the fire with melted Bacon, Parll1 


Salpicon, ſow them up, and ſhape then 
Balls, one fide 
then let them 


Thyme, and ſome Broth. The whole ® 
boiled ſlowly, ſtrain off the Liquor, an 


„ — —— — 
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a little ſcraped Bacon, and let them fig. 


a very flow fire; and when they are 2 
colour'd, put in a little Butter, with a dy; 
Flour; ſtir it well, till your Flour be coli 
then pour in it a ſpoonful of Broth, and}. 


it; and your Turkey being done, drain ir, d 


it up with your Salpicon, and the Juice a 
Lemon over it; ſerve it up hot for firſt Con 


Young Turkeys (m Grenadins ) BB 
Our Turkeys being ordered as before, iii 
them in the back, take out the U 


Ham, Trufles, Muſhrooms, a little Bu 
and ſome flices of the white of a Turk! 
into Dice; being raw, put it into a Stew 


Chibbol ; ſeaſon it pretty well with Salt, 
per and Lemon Juice, to make it reli 
and when your Turkeys are filled with 


larded with midling Bu 
rn ſtew with ſome ſlices of 
Ham and Onions, a bunch of Chibbol, I 
and Cloves, | ſome Sprigs of ſweet Bull 


off the Fat; then {et it on again till it tum 
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F then put the ſaid Balls in your Jelly, 


2 8 
——ů—ͤ 
SS 


ch ſome Ham Gravy for firſt Courſe, 


® A young Turkey with Ham. 
by Our Turkey being ordered as that after the 


Wt ing-pan, brown them; then take them 
and put in a bit of Butter with a duſt of 
or, ſtir it, and let it be brown; then put 
e good Broth and Gravy in it: When 
e enough, take off the Fat, and add to it 


N 
þ . 
A 3% 
Mt 


* 
* 


* . 

"v4 * 
= * 
1 
1 


bo r Gravy of Ham, and ſome Lemon Juice, 


[ 
\ 


time, when your ſlices of Ham have got 


Wt never put them into their Sauce again. 


{ young Turkey in the ſhape of a Hedgehog. 


Spit with Bacon and Paper round it; let 
head be thruſt into the Body, that no- 
g of it appear but the end of the Bill. Cut 
ling Bacon in {quare pieces, the breadth of 


Ives Blades together. Then put thoſe pieces 
Bacon in a Stew- pan on a Stove, to extract 


8 


| whe larded fide downwards, kept on hot Cin- 
do glaze; be careful to look to it: Your | 
Ils or Grenadins being glaz'd, ſerve up hot 


lalian way, ſpit it; take ſome thin ſlices 
WW Ham, beat them flat, and place them in a 


laſs of white Wine, with ſome Cullis, if 
thick enough. Your Turkey being roaſted 
Y diſh'd up, place over it the ſlices of Ham, 


ie fl ſerve it up hot for firſt Courſe. At ano- 


Wolour, you may cut them into ſlices, but 


der your Turkey as before, put it on the 


r Thumb, as thin as the back of two 


L 2 | the 


| breads cut in pieces, fome Muſhroom; H N52 
Livers, Parfley, Chibbol, and ſweet Heth BB 
then thicken it with a duft of Flour, and pon 


your finger; put upon theſe your pieced 
Sweer-bieads, Bacon and Muſhrooms alternyr; 
ly, till they be full, leaving but a little woody 
the end to ſtick roupd your Turkey; then 
theſe Skewers into their Sauce, ſtrewing or 
them crumbs of Bread, and boil them, till dh 


roaſted, diſh. it up with ſome Cullis over! 


hot tor firſt Courſe. | 1 


E Ake Q Turkey -Pour, order it after the {an T m 


the Stuffing, put in the Body of this Turks 
good many Cheſnuts ; after they have be! 
hot Embers peel them, with ſmall Sauſags 


on 

Ms > 
72 

+ 
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the greateſt part of the Fat; then put in $1. 


þ 


FT 


in it a little Gravy ; let it grow cold, andy 
ſome Skewers made of Box the length 


be pretty well coloured. Your Turkey bi 


and ſticking the Skewers round it, ſervye ii 


- Young | T. urkeys with C heſnuts and Sauſage. 


manner as abovementioned ; bur belt 


then blanch it with flices of Bacon and P 4 
round it; put it on the Spit, and take m 8 
of the ſame Cheſnuts, and put them in 2 
ing Pan, with fire under and over; then i bl 
them in a Stew-pan with ſome Brot, o. 
them ſtew till they are done: Then tare bs, 
the Broth, and put in half a Ladleful of ſhi. 
ſence; ſome Cullis and Gravy. Your Tu : 
being roaſted diſh ic up, put your Chu, .. 
over it, and ſerye it up hot for firſt a M. 
| | 60/0 


1 *., 
. 


3 


. zafted young Turkeys with Spaniſb Cardoons. 
Dick your Turkeys! and draw them, lay the 
BE Liver on your Dreſſer with ſcraped Bacon, 
me Parſley, Chibbol, Muſhrooms, Salt, Pep- 
Wer. (weer Herbs, and fine Spice; and being 
ed, put it in the Bellies of your Turkeys, 
When blanch them with a bit of Butter, ſome 
ey and Chibbols; when blanch'd, put 
em on the Spit, with ſlices of Bacon and 
oer round it; keep your Cardoons ready, 
bhem be very white, and cut half a finger's 


Woh, and put them in a Stew-pan, with 


THE MODERN COOK 149 


i 
2 


or Ham Cullis; let them have a boil; and 
ing taken off the Fat, add to them the 


In up with your Ragout of Cardoons over 


3 


n, and ſerve them up hot for firſt Courſe; 
Young Turkeys with Cream. 


Ake a young Turkey or two, according 
W take a bit of a nut of Veal, take off the 


| blanch'd, ſome Beef Suet, a Calf's Ud- 
| lome Muſhrooms, Parſley, Chibbol, ſweet 


lc on the fire in a Stew- pan; and when 
" take the white of your Turkey, put it 


Mortar, with a piece of Bread boil'd in 
L. 3 Milk, 


ta Ladleful of Veal Gravy, and half a Ladle- 


Nee of an Orange. Your Turkeys being done, 
che Bacon and Paper taken away, diſh 


to the bigneſs of your diſh, and being or- 
ed and roaſted as before, let them be cold; 


„ and cut it into bits, with ſome Bacon 


bs, fine Spice, Salt and Pepper: Put the 


take it out and mince it upon a Dreffer : 


— — n—_———___ 
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ing- pan, and put in the bottom of it ſomes 


Meat; leave a hollow place in the middle 


15 Turkey be round and plump; rub your Ti 
key over with beaten Eggs, and having firs 


key being enough, and of a good Colour, u 
pots little Eſſence or Cullis round your I 


have no Silver diſh, let it be done in a Balg 
pan, and afterwards ſlide the whole into ji 
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Milk, together with fix yolks of Eggs, wy 
half of the whites beat up to Snow, pound! 
all together; then take a Silver diſh, or hy, 


this minced Meat, and lay your Turkey gy 
it, and fall up your diſh with the reſt of yy 


your diſh, put in it a Ragout made wit 
ſweetbreads, Cocks Combs and Muſhroan; 


lay alſo ſome minced over the ſame; let wi 


ed ſome crumbs of Bread over it, putt 
the Oven, or let it be done under the Coverd 
Baking-pan, fire under and over. Your Tu 
it out, and clean well the Border of your dl 


ey, and ſerve it up hot for a Courſe. Ii 


diſh, 5 5 P. 
A young Turkey roafted with Cream. Nr 
loge your Turkey, draw it, and du ſoft 
O with ſlices of Bacon and Ham ſeai berv. 
with Salt, Pepper, ſweet Herbs, fine Þ 
_ Parſley and Chibbol. Your Turkey being! 1 
ordered, put it a minute over the fir Rei 
Stew-pan, with a quart of Milk, a good at 
of Butter, ſome ſweer Herbs, a few C ces 
der Seeds, ſome Salt, Pepper, and fit an 
Onions: Then put it on the Spit, 2 cl! 


{pi 


THE MODERN COOK. x51 
Winkle i with the ſame Milk; and when al- 
| moſt roaſted, take a handful of fine Flour, 


44 
N 
* 
A 
IJ 
> 
jg 1 
4 


mix it with a pint of Cream, add a good 
Hp of Butter and ſome Salt; put the whole 


Minute over the fire, and keep it ſtirring; 
Wrinkle your Turkey with this Cream, to 


coe it up for firſt Courſe. 
A A young 7. urkey with a Curb Sauce. 


7 8 
| WA 
5 * 
«x d 3 
1 25 


aer your Turkey as thoſe dreſs d after the 
lalian way; then put in a Stew-pan 
che fire two pounds of ſlices of Veal and 

Wm, and over thoſe a Carp cut in four; as 

—_ | . . | a0 
as your Meat begins to ſtick to the 
com, put in ſome good Broth, half a ladle- 


1 


on cut in ſlices; take off the Fat, then 
Ir Carp, and put it in your Carp Sauce. 
ur Turkey being roaſted, diſh it up with 


al loft Roe round it, with your Sauce over 


ſerve it up hot for firſt Courſe. 


Young Turkeys with a Pike Sauce. 
Reſs your Turkeys as that with a Carp 
Sauce; but inſtead of ſoft Roe, put round 
JJ 
t another time, take ſome pounded Cray- 
ſhells; and having taken your Meat and 


Wc a yellowiſh Cruſt round it, and being 
, diſh it up with a Cullis under it, and 


W of your uſual Cullis, a glaſs of Cham- 
Wn, a clove of Garlick, ſome Cloves, a Sprig 
feet Baſil, ſome whole Chibbols, and a 


Win it off. Now blanch the ſoft Roe of 


— 2 a 
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wiſe make a Haſh with Pike, the whit, 


tom: Your Turkeys being roaſted, put thy 


Mlices of Pike over them; ſerve them up h 


12 a young Turkey, truſs it for bolt 


Bacon and Veal, pouring in it a glaßfil 
Wine, and one or two Ladlefulls of Bn 
and let it be done with Fire both over: 
under: When done, diſh it up with a mi 
Sauce, or a Ragout of Sweetbreads, Cx 
Combs and Muſhrooms, and ſome Gran 


firſt Courſe, 


75 2 = —.—. 
4 


baſte it with good Butter. Put ſlices di 
Onions, with a bit of Butter in a Stew. 
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Fiſh out of their Cullis, put the pow! Wy 


ſhells in ir, and ſtrain it off; you may lj; We fo! 


Partridge and Cullis, putting it into a $j yo! 
diſh, and letting it ſtick a little to the iid LL 


in this Haſh, with ſome Cray-fiſh tails, off 


for firſt Courſe. 
A young Turkey in a Braiſe. 


lard it with thick Bacon, and ſea(y 
with Salt, Pepper, ſweet Herbs and fine Spy 


of Bacon and Veal, - ſeaſon it with Salt, 
per, ſweet Baſil, Thyme, Bay- leaves, Oni 
a little Garlick ; lay over again more ſics Wi 


Ham, or Ragout of Oyſters, according 0 
fancy of the Workman: Serve it up ht 


A young Turkey with large Onio. 
* Turkey being ordered as before, 
ſome ſlices of Bacon over it, {pi ! 


pu 
* 


over the Fire; and beginning to have a col 
F | "4s. IE | 
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. them with a duſt of fine Flour, put into 


Wome Broth, take off the Fat, put to it 


e cCullis, if not thick enough. Your Ra- 
e being reliſhing, pour it with the Onions 
lemon Juice over your Turkey; and when 
enough, ſerve it up hot for firſt Courſe. 
„ Young Turkeys in a Caul. 

Aer your Turkeys are roaſted, let them 
grow cold; then take ſome of a fillet of 
, and cut it in ſmall pieces, with a bit of 
on, a calf's Udder, a bit of Beef Suet, 


bn Muſhrooms, Parſley, Chibbol, ſweer 
s, 


* 


by is 


4 


Ie of your Turkeys. Boil ſome crumbs 


y 
* 


3 4 


* 


. 2 
put it in „Mortar with your Stuffing, 


W up to Snow; have in readineſs a little 
ot of Sweetbreads, Cocks-Combs, Muſh- 
W's, Artichoke bottoms cut in ſlices. Get 


e bottom of a Baking-pan a Caul, and 


up the whole in the Cawl, and bake it 


bs, fine Spice, Salt and Pepper: And after 
We whole has been ſweating about a quarter 
Wan hour in a Stew-pan over a flow fire, 
ion a Dreſſer, and mince it with the 


WBread in Milk, and when thickened and 


Dolls of Eggs and three whites of Eggs 


any pieces of a Calf's Caul, as you have 
Wkeys to wrap up as followeth. Put 


© over it your Turkey, in the body of 
ch you put your Ragout; and having 
t the hole with your Stuffing which 
put alſo over and round your Turkey, 


in 
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for firft Courſe, with a Cullis of Ham, 


per round it; then put in a Stewing 
Broth. Being done, ſtrain them off, adj 
they are too thick, put ſome more Brat 
them; and theſe Onions mult be as thickx 
Eſſence of Ham; then put a very little py 
ded and dry'd Saffron in a Cup, mix it u 
a little pot Broth, and pour it by degrees 


| Jour, but not too deep: Your Turkeys i 
taken off, cut off the Wings and the Leg! 


 fley Roots cut in flices, boil and mix tit 
Read of roaſting your Turkey, you maji 


: ſerve it up hot for a Courſe, with the Cl 


Our Turkey being ordered for bal 


Salt, and a ſufficient quantity of water tod 
it; when the water boils, put in your TUB ' 
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in the Oven: Which being done, ſerve It by 


Youngs Turkeys with Saffron after the Py 

5 Way. 

1 a young Turkey, draw it, tru; 
and ſpit it with ſlices of Bacon and} 


flices of Onions, and boil them with se 


your Cullis, till it begins to have a fineq 


put them in your Cullis: Serve them ul 
for firſt Courſe, Rs 
Aͤt another time you may take ſome 
with Cullis and the Saffron as before; and! 
it in a Kettle about a quarter of an H 
of Parſley Roots over it. 


Young Turkeys and Capons (a la Bourgil\f ; 


1 put it in a Kettle or earthen Pot 4 
B 
| 
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Ui not boil too much: Then put ſome But- 


na Stew-pan or earthen Pot over the fire, 

a : duſt of Flour, ſome Nutmeg, Pepper, 
and Oyſters, if you have any: And this 
Wice being thickened and reliſhing, pour it 


W your Turkey; which, when ready, diſh 


A another time take a little Parſley, with 
Wc of the green of a Chibbol, a little Mine 
W Tarragon, if you have any; or elſe you 

make your Sauce with Parſley only; but 
ou have any Anchovies, put a couple 
em cut ſmall into your Sauce, with half 
mon peel'd cut in Dice, ſqueezing there. 
We Juice of the other half of the ſame Le- 
hor. ſtew the whole together with a bit of 
Wer, half a Spoonful of fine Flour, a little 
Wer, Salt and Pepper: Which being done, 
W your Turkey ad up, pour this Sauce 


ee boil'd in water, ſqueez'd and cut ſmall, 
h put on the fire in a Stew-pan with a 
f Butter, a duſt of fine Flour, and then a 
of the Broth in which your Turkey was 
Wd; if it be not thick enough, thicken it 


1 


Eggs. 3 7 
another time you may boil ſome Onions 
W jour Turkey, and put theſe Onions in a 
uh pan, wich a bit of Butter, ſome Salt and 
Per; let it boil again with a little of the 
oa Broth in which your Turkey was boil'd : 


IN" thicken the ſame with whole Cullis, 
. which 
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1 your Turkey be ordered a . 


Veal thus, vis. Boil ſome Veal and Hy 


this Broth be boil'd by itſelf to a Gl 
Which afterwards put your bits of Eel, 


with a little fire over it. Your Turkey h 


round it, with an Eſſence of Ham, and! 
it up hot for firſt Courle. 


bits of Eels with fine Bacon, you ma 


over the Eels, pouring in a couple of Gli 
white Wine. The Eels being done and i 
take them out, and put them in ſome Lit 
of Ham: And when your Turkey is 0 
_ diſh them up, and garniſh your diſh with] 
bits of Eel, with the ſaid Eſſence mix! 
the juice of a Lemon ever: Serve it ip 
ene, = Y 
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which you pour over your Turkey, aud 
it for firſt Courſe. | | 


; A young T urkey with Eels. 

' dreſs'd-the Italian way: Take ſever; 
ſkin them, cut them in flices fix inches 
and lard them with fine Bacon; let then: 
a boil in ſome white Wine. Make a Gli 


good Broth, till the Veal is enough; ua 


let the whole ſtew ſlowly on hot Ci 


roaſted, and diſh'd up, place your bits ol 


At another time, inſtead of larding 1 


them with thick fat Bacon, and dreſs il 
in a Braiſe made with flices of Bacon! 
ſon'd with Pepper, Salt, ſweet Bali, 
ſlices of Onions, with other ſlices of l 


d 0 
Fer 
thi 
5 | 
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| Y Courſes of Thruſhes, Lap- N 


rings, Teals and Turtle 


Ake three Partridges, pick them, draw 
them, truſs them, and blanch them, 
and lard them with fine Bacon; when 
Ware larded, put them to ſtew in a Stew- — 
sich ſome ſlices of Bacon and ſlices of — 
2 donch of ſweet Herbs, and two (mall f 
Ws; then wet them with Broth : When 
Wone, take the Partridges out and keep 
warm, and ſtrain their Broth through a 
Weve; put it again into the Stew-pan, and 
boil to a Glaſs; then put in your Par- 
„ cover them and keep them upon hot 
, that they may the eaſier glaze; then put 
cher Partridges to the Spit, a couple of 
ens and a Pullet: When your Mear is 
et it ſtand till it is half cold; then take nl 
- pan, put in ſome Muſhrooms cut into 1 


vith ſome Trufles and ſome Veal Sweet- —ä 
and wet them with a little Gravy and * 
of Champaign, and put them all toge - : lis 


er the fire: When your Sweetbreads are bis 
thicken it with Veal Gravy and Eſſence 1 
P, and put in a few Cocks- Combs; then 1 


be white of your Partridges, Chickens 4 
* _ and 


and Pullets; cut them in flices, put thy 


an Hour, and keep it ſtirring now and} 


Fricaßj of Thruſhes the Moſcovite tg 


then put them in a Stew-pan *with a lite: 
ted Bacon, a bunch of Herbs, and a 


with a briſk fire, and the Brandy wil! 
ſtir them now and then, and when tt 


let it ſimmer. When ready, take off tit 
let it be reliſhing ; put in it che juice af and 
mon, then diſh them up, and ſerve dt f 
hot for firſt Courſe. Mo, — 7 
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your Ragout, and keep it hot; then ts; 
biggeſt Melon you can get, make a hols 
middle five inches long and three hy 
empty it well to hold your Ragout, the 
it to boil in good Broth for a quarter o 


Your Melon being done enough, take i 
drain it well, and wipe it, then put it h 
diſh, and put your Ragout of Chicken! 
Partridges with your glaz'd Partridges or 
then ſerve it up hot. „ 


Ake ſome Thruſhes well pick, 
1 them, and cruſh the B eaſt-bone 


of ſmall Onions, Muſhrooms and Tru 
you have any, with ſome bits of Vea 
breads; then put your Stew-pan over 48 
give your Thruſhes ſome toſſes, then weil 
with two Glaſſes of French Brandy; dot 


is out, put in a little Gravy and Culli; 
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1 Fricaſy of Thruſhes with Champaign. 


Ake Thruſhes, and cruſh the Breaſt-bone 
ii flat, and then put them in a Stew-pan 
a little melted Bacon, a bunch of ſweer 
©. a couple of Onions, Muſhrooms and 
es, and a few Veal Sweetbreads; put 
We Stew-pan upon a Stove, and give it ſome 
chen wer them with two Glaſſes of 
ba paign, or other white Wine ; then put 
nme Gravy and Cullis, and let it ſimmer: 
In done, ſkim the Fat off, let it be of a 
I caſte, put in the Juice of a Lemon, diſh 
and ſerve them up hot. 
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2 


4 <8 
* 


of a Lemon; then take a dozen of Juni- 
crries blanch'd, put them in your Cullis. 
Thruſhes being ready, take off the ſlices 


dot | 
Wl 
tht 


is; on and Pepper, then put them to ſim- 
little while in your Cullis; take off the 
and put them into your diſh to ſerve them 
t for firſt Courſe. 1 
7 bruſhes dreſ9d Country Faſhion. 
Pk: Thruſhes, pluck and pick them 
clean, and truſs them, put them upon 
— un 


4 


, let it be of a good Taſte, put in it the 
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it to the end of a Fork, and ſet it on 
Fire, and let it drop upon your Thru 


— 
1 4 a ů—— ũ -— — 7 223 . 2 — 


and take a few Shalots, cut them ſmall , 
Salt and Pepper, and a little Gravy ; butiy 
have none, a little Water and a little By 
the Juice of a Lemon or Verjuice; and! 
over it, and ſerve them up hot. 


| Roaft than otherways. 


a little melted Bacon, two final! On 
Sweetbreads of Veal; ſet them over tt] 


of Glaſſes of Brandy; let them boil . 
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an Iron Skewer, which you tie to the 95 
roaſt, take a piece of Bacon as big as yi 
fingers, which you wrap up in a Paper, 


when the Bacon drops no longer, fling j 
Salt and Crumbs of Bread upon your Thry 


put them into a Pan or a Diſh, with 21 


want of either, a little Vinegar: Put 
Sauce into your Diſh, then put your Thy 


2 


The Truſhes more commonly are ſerie 
Lapꝛoings the Moſcovite way. 
Ake ſome Lapwings, pluck then 


pick them, ſinge and draw them, 
them in two, put them in a Stew-pan i 


ſome Muſhrooms and Truffles, and | 
and toſs them up, and wet them with a 


briſk Fire, and the Brandy will burn, and 
them now and then when the Brand) 
out; wet them with a little Gravy, ® 
them ſimmer pently : When they ale! 
take off the Fat, thicken it with your ( 
let it be of a good Taſte, diſh them ip 
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. juice of a Lemon over them, ſerve them 
bot for firſt Courſe. You may ſerve them 
4 Pole if you think fir, 8 

| Lapwings with Champaign. 


ae ſome Lapwings, pluck them, pick 
1 them, ſinge, draw and truſs them, cut 


Wou have any, and Veal Sweetbreads ; ſer 
Won the fire, give it a few toſſes, and wet 
Wh 2 couple of Glaſſes of Champaign, or 
Wr Wine; then put in a little Gravy and 


11 


it up hot for firſt Courſe. 


W Lopwings dreſs'd Country Faſhion. 
e ſome Lapwings, pluck them, pick 
hem, finge, draw and truſs them, put 


[then put them to the fire; take a piece 
eon the thickneſs of two Inches, and 


| a Fork, and ſet it on the fire, and let 
d upon your Birds; then ſtrew them 


galt, Pepper, and a little Gravy; if you 


I. M 


for 


W in two, and put them in a Stew-pan 
melted Bacon, a Bunch of Herbs, and 
wal! Onions, Muſhrooms and T rufles, 


and let it ſimmer; being done, ſkim. 
e Far, let it be of a good taſte, put in it 
ice of a Lemon, and put it in your diſh ; 


bo. an Iron Skewer, and tie them to the 
It up in a piece of Paper, ſtick it to the 


alt and crumbs of Bread, mince a few 
, put them into a Stew-pan or diſh, 


0 Gravy, put in ſome water and a little 
the juice of a Lemon or Verjuice, or 


_ 
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for want of either, Vinegar ; then put iſs 
Sauce in the diſh wherein you deſign to fe lit 
it, and your Lapwings upon it, and (ery, ;Mltrlc 
as warm as you can. | tice 
- Taeals with Olives. | [ En 
Take ſome Teals, pick, ſinge and (ne = 
YL them, take the Liver and mince it wiiMT 
Parſley, green Onions, fine Herbs, Muſhrom 
ſcrap'd Bacon, a bit of Butter mix d all = 


ther; put it into the Body of your Teal, it 
blanch them with a little Butter, Parſley a 
green Onions; then put them to the N 
wirap'd up with flices of Bacon and Px: 
take ſome Olives, and take the Stones out M 
blanch them; put them in a Pan with ali 
Veal Gravy, and Eſſence of Ham, and let the 
have a boil. Your Teals being ready, d 
them off, then put them in the Diſh mi 
your Ragout of Olives over them, and kn 
them up hot. 5 
Teals with Shalots. 
Take ſome Teals and dreſs them as belt 
mentioned, take Shalots, mince them 1 
ſmall, put them in a Stew-pan with a It 
Gravy and Cullis, Salt and Pepper; let ia 
juſt boil: Your Teals being ready, put 8 
in the diſh, and your Shalot Sauce over tin 
with a little juice of an Orange, and i" 
up hot for firſt Courſe. 
Taeals with the juice of Orange. 
Dees your Teals as before, take a coupt! 
＋WOranges, and cut ſome Zeſts off them, 


4 
* 


| 1 little Cullis, Ham, a little Gravy, and a 
Tcl: Pepper; heat it, and ſqueeze in it the 
| Vice of your Oranges, and let it be reliſhing. 


EYour Teals being ready, take them off, put 


dem into the diſh with the Sauce over them: 
© &rvc them up hot for firſt Courſe, 


Teals with T ruffles. 


KN Ake ſome Teals, pick them, ſinge and 


draw them, mince the Liver with ſcrap'd 
con, a bit of Butter, Trufles, Parſley, ſweet 
erbs, green Onions, Pepper and Salt mix'd 


Wl cogether, and put it into the Body of your 
; Reals; blanch them in a Stew- pan with a bie 


Butter, Parſley and green Onions. This 
oe, put them to the Spit wrapt up in ſlices 


Bacon and Paper; take ſome Trufles and 


ee chem, waſh them well, cut them in ſlices, 
chem in a Stew- pan, with ſome Gravy 


Fine, let them be a doing gently; when boil'd, 
in che juice of a Lemon; your Teals be- 


8 


done, draw them off che Spit, take off 


ices of Bacon, diſh them up with your 
out over them: Serve them up hot for 
ſ Dur” Ly 


Teal; with Oyſters, 

les your Teals as before, except your 
= Putting Trufles in their Bodies, put them 
3 the Spit with flices of Bacon wrapt up in 


, put Gravy and Cullis and Effence into 


Bd Cullis, half a Glaſs of Champaign or white | 


per; blanch ſome Oyſters, and take out the 


a 


. 


your Oyſters in it, and mind that it don't hyi 


and put them into a diſh, with your 0. 


well blanch'd, put them all together into 
Spit wrap'd up in ſlices of Bacon and Pa 
Liquor, which you ſtrain off; put in a & 
Hutter, Salt, Pepper, Nutmeg, a duſt of Flr 


and a daſh of Vinegar; then put your au 
over to thicken it; put in your Oyſters, . 


Parſley minced with Lemons cut in Dice, & 
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a Stew-pan, and let it be reliſhing; then r 
Your Teals being done, take off the Buy 


ſter Ragout over them: Serve them up ho, 


Another way to dreſs Teals with Oyſfen. Wl 
Take ſome Teals, pick, ſinge and du 
8 them; mince the Liver with Pals 
green Onions and ſcraped Bacon, a lung; 
Butter, Pepper and Salt; let your Oylienh 


Bodies of your Teals, and put them ont 
take ſome Oyſters, blanch them in their on 


pan ſome of their Liquor, a good lunyq 


be reliſhing, take out your Teals and diſh iz 

up, and pour your Oyſter Ragout over tic 

and ſerve them up hot for firſt Courſe. 
At another time, you may put ſome blanc! 


a minced Anchove. 


Teals with Spaniſh Cardoons. 

"T*Ake Teals, pick, ſinge and draw thet 
mince the Liver with Parſley, greet (1 

ons, ſcrap'd Bacon, Butter, Pepper, Salt, i 
Herbs and fine Spices, and fill up the bw 
of your Teals, and tie both ends and 15 


8 the 


. 
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em then put them to roaſt, wrap'd up in 


Kc of Bacon and Paper; have ſome 17 2 


Faiſe, clean them well, and put them into a 
n with ſome gravy and Eſſence; let them 
se a boil, and ſkim the fat off, and put in 


Kies ready done, draw them out of their 


e juice of an Orange and of a Lemon. Your | 
eals being ready, take off the Bacon and Pa- 


Ber, and put them into your diſh with your 
boour of Cardoons over them, and ſerve 


3 up hot for firſt Courſe. 
8 Teal, (a Io Braiſe.) 


truſs them as for boiling, and lard them 
ch thick Bacon; do them in a little Braiſe: 


and Anchovies, and a duſt of Flour; 
, take them out to drain, and diſh them 


e them up hot for firſt Courſe. 

„ At another time you may make your Ra- 
wich Sweetbreads or Muſhrooms, or a 
N Neout of Cucumbers or Celery. 

Turtle Doves (d la d'Huxelles.) 


draw them, take a Stew-pan, line the 


lon cut in ſlices, and take as many Cray- 


| Tae ſome Teals, pick, ſinge, draw and 
When done, make your minced Sauce with a 
Muſhrooms, Trufles, green Onions, Ca- 
| Et them with Gravy: When your Teals are 


W with your minced Sauce over them, and 


Ake ſome Turtle Doves, pick, ſinge and 
tom with thin flices of Veal and Ham, an 


* Turtle Doves; cut off the ſmall Claws; 
| M3 put 
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put your Turtle Doyes in the Pan, and h. 
tween every Dove a Cray-fiſh; then ming 
Parſley, green Onions, {crap'd Bacon, a fey 
Pullets or Chicken Livers, Muſhrooms, Trufg 
Salt, Pepper, fine Herbs and fine Spices; mij 
them all together, put them in the bodies g 
the Doves, and ſeaſon them with Salt, Pe. 
per, ſweet Baſil, Bay leaves, a glaſs of whit 
Wine; then cover every Turtle Dove wit | 
thin flice of Ham, and a ſlice of Veal attþ 
top of it; cover it well, and put it to ſtew i 
under and over: And when they are don 
take your Doves and Cray-fiſh out, and put 
to your Pan half a Spoonful of Eflence «IO! 
Ham, ſome Gravy and Cullis, ſtew it a Ml. 
nute, and take the Fat off, ſtrain it throug 
a ſilk Sieve, put in the juice of a Lemon, ai 
diſh up your Doves, and between every Dor 
a Cray-fiſh with your Cullis over it: The 
ſerve them hot for firſt Courſe. 


Doves with Champaign. 

FT Ake ſome Turtle Doves dreſs'd as befor 
1 only with this Difference, that you muſt 
them with two Glaſſes of Champaign, witli 
few flices of Lemon: when they are dom 
rake them out and keep them hot, and putl 
your pan where they have been a doing, | 
a Spoonful of Gravy, Eſſence and Cullis, wil 
two Glaſſes of Champaign, and a crum0 
Garlick; let it boil, and be well thicken 
and of a good Taſte; then ſtrain it through! 
Ulk Sieve, and put your Doyes into a diſh; 09 
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. t your Sauce over them, and ſerve them up 
1 for firſt Courſe. ; 
© Turtle Doves the Italian Way. 

EmT"Ake ſome Turtle Doves, draw them and 
1 truſs them; take a few Fowls Livers, 
Eg few green Onions and ſcraped Bacon, all 
pell minced, put it into the bodies of the 
| ing put into a ſmall Stew-pan a few 
ces of Ham, Veal and Onions, then lay 


our Turtles over this belly downwards, and 


Efe:ſon them as before; put in a few ſlices of 
ELemon, a few cloves of Garlick, and a little 
Dil, cover it with fire under and over: Your 
| - being done, take them out, and put 
oo the Pan a little Gravy and Eſſence of 
am, with a Glaſs of Champaign ; boil it 
l all the Oil is waſted, and ſkim it well; 
pen ſtrain it through a filk Strainer, and diſh 


krve up for firſt Courſe. 


Turtle Doves (au Gratin.) 

Ake Turtle Doves, pick, ſinge and draw 
them, then take a Stew- pan, line the 
ettom with flices of Bacon, Veal and Ham; 
Nut your Doves over them, take the Livers 
Nut, and mince them with a little ſcrap'd Ba- 


them up with your Sauce over them, and 


a, Parſley, green Onions, Salt, Pepper, fine 
ice and ſweet Herbs, and fill up the bodies 
che Doves; obſerve to ſlit them at the back, 

: Faſon them with Salt, Pepper, ſweet Bafil 
ad Onions; cover them top and bottom 
3 M 4 5 alike; | 


Partridges Livers, if you have any, or of ay 
other Fowls; mince them well, and put they 


in, with a little Cullis mix'd well all tg, 


of Fennel, a bit of Butter, Salt and Peppe. 
all being well minced, put it into the Dax 


being roaſted, take them off, and alſo the l 


with a little green Fennel in the middle. 
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alike; let them ſtew fire under and over, Ty 


in the diſh in which you deſign to ſerve the 


ether; ſet your diſh over a Stove, take yg 
Doves off the fire, and take them out to driy 
then diſh them up; let them ſtick to the di; 
then put ſome Cullis of Ham over them, 
ſerve them up hot for firſt Courſe, _ 


| Turtle Doves with Fennel. 
T Ake Turtle Doves, pick and draw then 
1 mince the Livers with ſcraped By 
Parſley, geeen Onions, Muſhrooms, a ping 


Bodies, and blanch them in a Stew-pan wit; 
litttle Butter; then put them to roaſt, wrap 
up in flices of Bacon and Paper; after whit 
take a Stew-pan, put in a little Fennel, ad 
let it boil a moment, that the Gravy my 
take the taſte of the Fennel. Your Dow 


_— 
_ 


con; diſh them up, and put the Sauce ot 
them, and ſerve them up hot for firſt Coutk 


Turtle Doves with Bay Leaves. 
Take Turtle Doves, pick, ſinge and di 
them, then lay in the bottom of it 

an ſlices of Veal and Bacon; put in you 


urtle Doves, ſeaſon them with ſweet 14 
e ene g 


\ 
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leaves, Parſley and Onions cut in ſlices; 
er them top and Bottom alike, and ſtew 
We with fire under and over; tale about 
bal a dozen of green Bay Leaves, and blanch 
in hot boiling Water, then take ſome 
+ of Ham, put it into a Stew-pan with 
Bay Leaves: Your Doves being done, 
chem, and diſh them up with your Cul- 
| the Bay Leaves, and the juice of Lemons 
. . chem, and ſerve them up hot for firſt 
| 0 brle. 


tar 10 up i in Bacon with the ſame Sauce. 


1 * 
AT 
2 1 
1 N55 5 
1 4 Wo, 
A "oh 
= 
_ 
_— 
< . 7 


| Ar another time you may roaſt them 


or 
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Of Woodcocks, Snipes, GMF.. 
and Larks 


Woodcocks with Wine, firſt Courſe 


ARE Woodcocks, cut them in fy 
but keep the inſide to thicken 
I Sauce; then put your Wood 
into a Stew-pan with ſome Trufles cut inſ 
ſome Veal Sweetbreads, Muſhrooms, fy; 
together, and moiſten them with good & 
Gravy; ſeaſon them with Salt, Pepper, 
green Onions, and put in two Glaſſes of Wir 
make them boil well, and when they: 
done, mix the inſide with your Sauce, ot ni 
uſe of your Woodcocks Cullis, or any ol: 
good Cullis; you may alſo put a Spoonfil1 
Eſſence of Ham, and take off the Pat; 
your Woodcocks in the diſh, and the Ray 
over them, with the juice of an Orange, 
ſerve it up hot. 


Salmi of Woodcocks with Wine. 
RS ſome Woodcocks; and when it 
IL are half roaſted, cut them to pieces 
put them into a Stew-pan, with as much Vi 
as is required for the Woodcocks you is 
put in ſome Trufles, if you have any, 
ſome minced Muſhrooms, a few Ancv 
and Capers, and put them a doing; tit 
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Sauce with a Cullis, and put your Wood- 
over a fire without boiling; and before 
ſerve them up, ſkim off the fat, and 
Nee the juice of an Orange over chem, 
x Nerve them up hot. 


Snipes (in Surtout.) 


7 U muſt have a minced Meat ready done, 
of which you muſt make a border in the 
q your Surtout is to be ſerved in. Your 
Nes being roaſted, make a Salmi, Which 
W to cool, before you put it into the diſh; 
fe which, cover them with the remainder 
our Stuffing, which you colour with Eggs, 
ſtrew over them crumbs of Bread ; put 
into the Oven to get a good Colour, 
bn ere! it up hot. 


' Waadcacks with Olives. 
le ſome Woodcocks, pick them nicely, 


put them upon a Skewer, and faſten it 
0 by and lay them to roaſt: Take ſome 
Pes, and pick out the ſtones, and blanch 
Wn; being blanch'd, put them into a Stew- 
with a Spoonful of ca Oil, and pats them 


y and Cullis; take care to clear away the 


being done, take them off, and dreſs 
in the diſh; obſerve that your Ragout 
Olives is of a good taſte; put it upon your 


W truſs and cover them with ſlices of Ba- 


joment over the fire, and wet them with 


till all the Oil is conſumed. Your Wood- 


bodcocks, and ſerve chem up hot for firſt 
iſe, oe 


of Oyſters, paſs them all a Moment upon 


may not get out; wrap them up in fin WW! 
31 


take out the Hards, and put them into %M 
pan with a little Cullis, and Eſſence of H 


and dreſs them in the diſh ; heat your Ott 


and put them upon your Woodcock, a 
ſerve them up hot for firſt Courſe. 


dreſs your Oyſters with a white Sauce thi 


be of a good taſte, and put it upon your Wat 


you think proper, 


— K IE >. — 
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Other Woodcocks with Oyſters, 


Ake ſome Woodcocks, and pick t. 
X clean, draw them, take the Guts, n, 
them with Parſley, green Onions, fine H. 
fine Spice, Muſhrooms, if you hate: 
Trufles, and ſcraped Bacon; put in a dn 


fire, and put them in the bodies of 5 
Woodcocks, and ſtop them well, that 


Bacon, and put them upon a Skewer, an 


0 
0 


it on a Spit to roaſt: Take ſome Oyſter il # 
blanch them, taking care that they dont 7 
b 


Your Woodcocks being done, take then 


Lou may ſerve your Woodcocks the fn 
as your Snipes, and at another time youu 


Take a Stew-pan, and put in it a good Pit 


of Butter, a little Parſley blanch'd and th 
ſmall, ſome Nutmeg, beat Pepper, half al 1 
mon cut in Dice, and a minced Ache 


then put in your Oyſters, and put them ui 
the fire to thicken your Sauce; let your vl 


cocks or Snipes, or any other Fowls vl 


1 


— — — — — 
— 
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e u make green Geeſe with green Peaſe. 


1. 


W chem; being ſcalded and well pick d, 


| W nm; don't cut off the hole of the 
n and ſqueeze half a dozen heads of Let- 
b being blanch'd, put them in freſh wa- 


. Take a Stew-pan, and put in it a 
* piece of Butter, ſome green Onions, and 
Need Parſley, ſome Muſhrooms alſo min- 


cet Herbs, and fine Spices ; give them 
; 1 toſſes upon the fire: Take your Geeſe 


Wics of chem; then take a Stew- pan, and put 
W: ome ſlices of Bacon, ſlices of Onions, and 
a eal, put in your green Geeſe, and ſeaſon 
Wn wich Salt, Pepper, ſweet Baſil, Thyme, 
W caves, and Cloves; cover them top and 


Wh or water; then cover your Stew-pan, 
After which you take a pound of fillec 
Neal, and cut it in ſlices, put them into a 
Stove; when brown, wet them with 


ter, ſome Parſley, and a Quart of Peaſe, 
RS OS NI | put 


* 


le a couple of green Geeſe, and ſcald 
ade, chen put them into freſh water, and 


nd ſqueeze them well, then cut them in 


bed if you have any; put your Stew-pan over 
fre, and give it ſome toſſes; then put in 
ettices, and ſeaſon them with Salt, Pep- 


W of the water, and put your Lettice in the 


om alike; wet them with a ſpoonful of 
put them to ſtew gently fire under and 
F'-pan with ſlices of Ham, Onions, ſome 
ces of Carrots; put them to ſweat upon 


th, Take a Stew-pan, put in a piece of 


them now and then; being done, pound, ME 
put them into the Stew-pan where von 


ed peaſe; your green Geeſe being done, 
them out to drain, diſh them up, aug 


a firſt Courſe. 


How to make green Geeſe with Cheſts i 
Fake a Gooſe, cut off the Wings, fink 
ſome Cheſnuts and pare them, and put til 
to do in the hot Cinders; pare them i 
being done, take the Liver of your Gol 


of Bacon ſeafon'd with Salt, Pepper, (i 
Herbs, fine Spice, Muſhrooms and Taft 


put it in the body of your Gooſe, with fu 
1mall Sauſages; put your Gooſe to the d 


put them over the fire, and take car; » 


rs ; obſerve that your Cullis is of a goody 
and thick enough; then paſs it thy 
Strainer, and put it again into a Ste. 
take a pint of ſmall Peaſe, and put thn 
boil: Being done, put them into your H 


your Peaſe over them, and ſerve up hu 


At another time you may dreſs your gu 
Geeſe the ſame way, only putting a Ray 
of green Peaſe over them. is 


with Sauſages. 


and pick it clean, draw it; then! 


take away the Gall, and mince it with a pi 


if you have any, and a good lump of Butt 
then put this ſtuffing into a Stew-pan # 
your Cheſnuts, mix all well together, 


4 


and roaſt it; then take more Cheſnuts i 
pare them, and put them to do in 
e . — 


— — — — —— ͤ —＋4à1—•1˙——— —— —— — — — ' 
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5 85 
8 


ers, or under the Cover of a baking Pan; 
done, pare them again, and do them in a 
ban; chen take off the Broth, and put 
ve good Cullis: Your Goote being done, 
it out and diſh it up with your Ragout 
eſnauts over it, and fetve it up hot for a 


9. 2 
8 


% Courſe of 2 Gooſe the Gaſcoign way. 
ſinge it, pick it clean, and draw it; take 
Liver, and take off the Gall, and mince it 
on a piece of Bacon, and ſeaſon it with Salt, 
per, ſweet Herbs, fine Spice, Muſhrooms 


& 


WT rufles, if you have any, a good lump of 


che body of your Gooſe, truſs your rump. 


che back fide, for fear your ſtuffing 


e it; being done, ſtrew it with crumbs of 
ad, then pick ſome Shalots, mince them, 
put them into a Stew-pan with a little 


Racomboles, a little Cullis if you have any, 
the juice of an Orange ; heat all theſe a 
ment, and put it in the Diſh wherein you 
| ſerve your Gooſe: Take your Gooſe off, 
it in che difh, and ferve it up hot for firſt 


urſe, 


Ake a Gooſe, and take off the Wings, 


Per, and a Clove of Garlick for thoſe that 
Pit; ſtir ic well with your Knife, and put 


| Wild come out; then put it to roaſt, and 


Iy, ſome Salt, beaten Pepper, and a couple | 


_ Courſe 


| 
q 
9 
| 

} | 
4 
1 


— pan — 


E — << ae 


To ſorts of Legs of Geeſe comma 


a Remoulade; you will find the mant: 


yy vu: Legs of Geeſe being done in a Bi 
crumbs of Bread, broil them, and ſerve the 


dhalot. 


5 Stew- pan with melted Bacon; then 


Ste w- pan ſome Onions cut into Dice, and 


Hs drawn your Larks, fry them 


—— 
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e a ee * 


come from Gaſcoigne, this is the vn 
dreſs them to ſerve them; Take your Ly | 
Geeſe out of the Barrel, and put them in; 
Stew-pan to melt the Fat, then put them yy 
the Grid-Iron; being broil'd, ſerve them y 
making a Remoulade in the Chapter of (ul 


Another way. 


take them out to drain, ſtrew them yi 


up with a hot Remoulade, or Gravy u 


Anotber way. 5 
HT Ake your Geeſe Legs, and dreſs them i 


them out, and keep them hot; put into 


them have a good Colour, then drain of 


Fat, and falt and pepper them; diſh up ju | wit 
Legs with your Onions over them; then pan 


into the Pan a little Gravy and Ving# 
which you muſt heat a Moment, and pil 
over your Onions, and ſerve it up hot. 
Larks in Ragout. 


1 Bacon, with an Onion ſtuck with Clo 
8 es fl 
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BS. Trufles, Muſhrooms, fat Livers, and 


2 E 
* 3 


& them with a duſt of Flour; if you have 


— A 


WC ullis, wet them with a good Beef Gravy, 
Neal; let it boil to a ſtrong Sauce, mix to- 
er with it an Egg, a little Cream, and a 
e minced Parſley, which put into the 
„pan, giving it ſome toſſes ro thicken it 
ee; take off the Fat now and then; ſerve it 
hot withthe Juice of a Lemon. 


| * | - 

1 Larks in Paper-Caſes. | 
Ae ſome Larks, and pick them well, 
chen put them into a Stew- pan with 


— « * Img — 


* —— 
_ 


ier, ſome Veal Sweetbreads, Muſhrooms, 
en Onions and Parſley minced, ſeaſon'd 


Wh ſweet Herbs, fine Spice, Salt and Pep- 
W ; toſs them up, and make a round Paper- 
e, according to the bigneſs of your Diſh ; 
W you have a little Stuffing, put it in the 
ttom of your Caſe, place in it your Larks, 
| cover them with flices of Bacon, and put 
Into the Oven, or under the Cover of a Bak- 
- pan; being done, take out your Cale, and 
te off the Fat, then diſh it up, and moiſten 


rich Gravy and Cullis ; put in the juice of 
emon, and ſerve it up hot. TT 
J OY Ar AY 


ß: dave. 
Ake ſome Larks, and pick them very 
clean, draw them, take a little piece of 


J 


Wd put them into the bodies of your Larks; 
Vol. I, _— take 


con, a little piece of Ham boil'd, the white 
a Fowl and Sage; mince theſe all together, 


' 
”y 
pj 
* 
+ 
19 * 
* 


= —_ * : : _—_— 5 =. — — — — . 


in a Baking- pan, and put them in the 0 


5 ſome Larks well pick d, asd «i 


make them ſimmer a little while; then ti 
the Diſh you will ſerve them in, and pu 


aà colour in the oven; de done, take 0 
and ſerve them up. You may dreſs Pizay 


Qualls 1 in the ſame manner. - 


178 THE MODERN CO0x 
take as many ſlices of Bacon as you hayely, 
put a little of the fame Stuffing over . 


Bacon with your Larks over them: The h 
ing wrap'd up in the faid ſlices, place tha 


or under a Cover: Org: done, diſh them, 
with Gravy. | 
At another time you need not draw then 


Larks (in Gratin ) coloured with Pari 


truſs'd, put them into a Stew-pan, i 
ſome bits of Veal Sweetbread, half a 00 
of Champaign, a little Gravy and Cull 


the bottom of it ſome ſcrap'd Parmeſan; tt! 
place your Larks in it, and ſome bits of \i 
Sweetbread, with choir Sauce over then, u 
ſtrew them with Parmeſan, and let them! 


out, and put the juice of an Orange over the 


Chickens, Partridges, Thruſhes, Snipe . 
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W firſt Courſes with Par- 

= toe. 

35 g Partridges, & la ſaint Cloud, when they 

K are in Seaſon, 

ET ſame young Partridges, pick them 
very clean, draw them, and keep 


MJ their Livers, throwing their Gall 
"= ; after which, mix together ſome ſcrap'd 
M1 1 * « | | 

"Sn, a bit of Butter, ſome ſweet Herbs, 


he Spice, Salt and Pepper, and put the. 


n che infide of your Partridges, with a 
Wb Cionamon in each; then ſpit them tied 
W okewer, and wrapt up with flices of Ba- 


and ſome Sheets of Paper. This being 


Nee of Veal about the bigneſs of your Fiſt, 

in ſmall bits, with ſome ſlices of Ham: 
che whole over the fire, and let it ſtick a 
; E [0 the Pan, then moiſtea it with ſome 
Wh and Gravy, a little Spoonful of your 


Wove of Garlick, and ſome-Cloves ; let your 


Ers of your Partridges, and pound them in 


„ take a little Stewing-pan, and put in it 


Wis, a Glaſs of Champaign, ſome lices of 
\ on, A ſprig of ſweet Baſil, ſome Thyme, 


Dis be throughly done, and take its Fat 
ge off: When it is as it ſhould be, take the 


lortar, in which put a drop of Broth, 
|. N 2 to 


"IL 


your Cullis, and ſtrain it through a $M 
taking out firſt with a Ladle the Meat of nl. 
Cullis: Let this little Sauce be rei 


wrap'd them up in ſlices of Bacon, and 


them ſtew in a Stewing-pan, with half aqu 
tern of Butter, a little Eſſence of Ham, alit 
pounded Pepper, a little Nutmeg, andi 


enough, take them out, and cut their i 
in your Sauce, and if you pleaſe, you 


alſo, after the ſame manner, put therein ti 
Legs and Breaſts, according to your M 
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to get all your .Livers out, and put then ; 
13 


Your Partridges being done, take them t 
and take your Bacon and Paper away; 4 
which lay them in their Diſh, having f. 
taken out the Cinnamon put in them; t 
put your Cullis on the top of them, and fh 
them hot for a firſt Courſe. Po) 


Young Partridges cut into bits, and dreſs 

wo good Butter. 
Ake ſome young Partridges, pick anddy 
them, put ſome Butter in the infd4 
them, and let them be roaſted, having i 


Sheets of Paper; when they are roaſt, 


Juice of a Lemon: Your Partridges being 


off, leaving no Bones in them; then put tie 


liking ; ſome are for the Wings only; butt 
ther way, let your Diſh be reliſhing, and |: 
it hot for a firſt Courſe. N 
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ung Partridges with a Spaniſh Sauce. 


Ake ſome young Partridges, pick and draw 


ie holes of their back ſi le; ger ſome ſcraped 
ron, Parſley, Chibbol, Salt, Pepper, ſweet 
b,, all Spice and Muſhrooms; and having 
ced the whole together, put it in the 
ae of your Partridges, ſtopping their Hole 


h ſlices of Bacon, and ſome Sheets of Pa- 


d Oil, an Onion cut in Slices, ſome Par- 
We, a ſmall Carrot cut into little bits; which 


d Gravy, with ſome good Eſſence of Ham, 
BS half a Lemon cut into flices, after its {kin is 
Yen off; ſome Muſhrooms, three or four 
Nees of Gaflick, a little ſweet Baſil, and a 
Wd Glaſs of Champaign ; then take off the 
of your Cullis, which being done, take 
We Livers of your Partridges, having firſt ta- 
= way their Gall, and pound them in a 


ay, to take out the Livers the better; then 
che Onions out of your Cullis, and put 
r pounded Livers therein; after which 
i it through a Sieve; and your young 
WT ridges being roaſted, take them off the 
and the ſlices of Bacon with the Paper 


— 


6 - 
_ | N 3 with 


them very clean, taking care not to cut 


n their Rump, and ſet them to roaſt tied 
h a Skewer on the Spit, and wrap'd up 


We : Then get a Stewing- pan, put in it ſome 


o a little ſtewed moiſten them with ſome. 


Wrtar, and being well pounded, put a little 


ng taken away, lay them into their Diſh, 


them hot for a firſt Courſe. 


of your Partridge, putting the Rump id 
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with the Spaniſh Sauce over them, and { 


Young Partridges with Olives, . 
T2 of your Partridges the Number i 
think proper, according to the bin; 
your Diſh, pick them well, draw them c 
but don't cut their hole in the backſide, oi 
away their Gall, and mince them with {lf 
Parſley, Chibbol, Muſhroorns, 1weet Hi 
all Spice, Salt, Pepper, ſcraped Bacon, 
a bit of Butter; put the whole in the ut 


hole of their backſide; do not take of & 
Feet, and let them take a fry in the Sten 
with a bit of Butter, ſome Sprigs of Pal 
and Chibbol, with ſome Salt; after wh 
ſpit them wrap'd up in flices of Bacon: 
ſome ſheets of Paper; then get ſome 0 
and having taken their Stones away, lat 
them in boiling water; then put them 
Stew-pan with a Cullis, ſome Effence of fl 
and ſome Gravy ; let them boil, and tak 
the Fat; let the whole be pretty reli 
Your young Partridges being done, takett 
off, and the ſlices of Bacon with the Ii 
being taken off, lay them in their Diſh 
your Olives over them, and ſerve it hoti 
firſt Courſe. „ 


Roaſted young Partridges with Oyſters 
Ake ſome young Partridges, pick 


and draw them, but don't cut the 
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£ . hole of them; mince their Livers, and 
ia got ſome Oyſters, blanch them, and 
Bit: out the hard; after which put them in a 
„pan. with a bit of Butter, the minced 


=_ 
— 
— 


ect Herbs and all Spice; then give it two 
bree toſſes, and ſtuff your young Partridges 


* ers before, and put them on the Spit, wrap'd 
nin ſlices of Bacon and Paper; then get ſom 
Wo: Oyſters blanched as the others, put them 


ace of Ham, and a little of your Cullis ; 
Which having boil'd as much as is neceflary, 
W (horten it at pleaſure, put the juice of a Le- 
Won therein. Your young Partridges being 
oe, draw them off, taking off the Bacon 
Wd Paper; after which, lay them in their 
Wh with your Ragout of Oyſters over them, 
Wd {crve them up hot for a firſt Courſe. 


ated young Partridges with Oyſters after the 

Dutch faſhron. 
Ake young Partridges, and prepare them 
as thoſe mentioned before, the only dif- 
ence being in their Ragout of Oyſters, be- 
uſe the others are yellowiſh, and theſe are 
dt only whitiſh, but are alſo dreſſed differently: 
ake ſome Oyſters and get them blanch'd, 
ke off their Beards and the hard, then pur 
1 Stew-pan a bit of good Butter, half a 
Poontul of fine Flour, the juice of a Lemon, 

n ſome 


ers, ſome Parſley, Chibbol, Salt, Pepper, 


nit; after which, put each Rump into its 
e., and let your Partridges fry a little as the 


W : Stew-pan, with half a Spoonful of good 


4 PRI £ 2 "7 


_ 


p- — 2 42 =x 
„ 
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ſome Salt, Pepper, Nutmeg and a little \y 


and their Bacon and Paper being taken am 


gout, make uſe of ſome minced Parſley, x: 
a little of the Liquor of your Oyſters, att 
. Anchove mine. | 


Nung Partridges with Oyſters, after the lil 
1 ſome young Partridges, and prep 
a dozen of Oyſters for each Partridge is enouz 
Which being blanch'd, muſt be put in a dr 


pan with the minced Meat and a bit of bu 
ter, fome Parſley, Chibbol, Salt, Pepper, ſn 


Oyl, Chibbol, Parſley, ſweet Baſil, and 


up as the others before mentioned. After il 
take ſome Oyſters, and whiten them in tit 
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Thicken your Sauce, and when you fit 
pretty reliſhing, put your Oyſters in it, J. 
young Partridges being done, take them g 


lay them in their Diſh, and your Ragou 
Oyſters on the top of them; then ſerve th 
hot for a firſt Courle. „ 

Another time you may, inſtead of hi} 


faſhion, with a white Sauce, 


them as before, mince their Liverz, tt 


Herbs, and all Spice; let the whole be ke 
Minute on the fire, and then put it in ju 
young Partridges; after which you mult! 
them fry a little in the Stew-pan with fi 


mon juice; then put them on the Spit, vm 


own Liquor, then pick them, and get a d 
pan, in which put four raw Volks of i 
half a Lemon cut like ſmall Dices, 3 | 
pounded Pepper, a little Nutmeg, 0 
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ey minced, a Rocambole, and a min- 

anchove, with a little Oil, a ſmall Glaſs 

ot Champaign, or other white Wine, 
of Butter, and a little Eſſence of Ham: 
Wen put your Sauce on the fire, and thicken 

ame, taking care that it does not turn to 

put your Oyſters in it, and fee that your 
Ire be as reliſhing as is requiſite. Vour 
Wns Partridges being done, take them off; 
bdaving taken away their Bacon and Pa- 
lay them in their Diſh, and put over them 
* Ragout of Oyſters; after which, ſerve 
Wn hot for a firſt Courſe. He, 


| V Partridges with Oyſter s after the Italian 


4 
3 C01 2 7 
=. : a © 
5 3 ” 


ke ſome young Partridges, and order 
= them as the others before; the only dif- 
7 fe nce being in the Sauce: Here is the man- 
ot making it; put in a Stew-pan a Spoon- 
of Gravy, half a Spoonful of Cullis, and 
uch of Eſſence of Ham, two Glaſſes of 

mpaign, ſome Chibbol, Onions cut in 
8 Lemon, Cellery, a clove of Garlick, 
a Spoonful of Oil, and a little of Cori- 
rr Seed. Put your Stew- pan on the fire, 
let it boil till your Cullis is done to your 
faction, and take all its Fat away; let 


70 
ja. 


cc reliſhing: Then ſtrain it through a filk 
"Pc after which put your Oyſters in it: 
den your young Partridges being done, 


them off, then take away their Bacon 
Paper; after which, lay them handſomely 
| in 


ſcraped Bacon, a bit of Butter, ſeme 


the whole in the inſide of your young} 
being done ſpit them, wrapt up as often! 


them in boiling water: This being dons, 
them in a Stew-pan with a little Cull 
little Eſfence of Ham, and a little Grat)! 
after a Moment's boiling, take their Fatan 
Then your young Partridges being done,! 


with your Ragout of Mangoes on the 0 


Te ſome young Partridges, and hat 


pick'd 110 drawn very clean, mince ther! 
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in their Diſh, with your Ragout of 0% 
over them, and ſerve them hot for 2 
Couric. 


Nag Partridges with Manns, 


Ake ſome young Partridges, which 
muſt pick and draw very clean; the 
Livers, and, having taken away their ( 
mince with them ſome Parſley, Chi 


Pepper, ſweet Herbs, and all Spice, and; 


tridges; then fry them a little in a Stem 
with ſome Butter, Parſley and Chibbol; yk 


before: Take ſome Mangoes, and cuttk 
in long and thin fhces, after which, wy 


_ 


them off the Spit, and rake off allo ther! 
con and Paper, and lay them in ther) 


— 
CD 


them, which you'll ſerve hot for a Cout 
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Young Partridges with green Trafts 


ſing'd them before the fire, let then 


vers with ſome ſcrap'd Bacon, Parſley, G 
bol, ſome Trufles, Salt, Pepper, ſweet HM 


THE MODERN COOK. 187 
Wi spice, and a bir of Butter: The whole 
1 minced together, put it in the inſide of 

Job young Partridges and having ſtopped 
tot! ends, give them a little fry, as the 
Vers before mentioned; then ſpit them, 
pypped up as before directed. After this, 
l uke ſome Trufles, and having peel'd them, 
dem in a Stew- pan with a little Broth, 
A [ct them ſtew ſlowly. When they are 
. thicken them with ſome of your uſual 
l, or ſore Eſſence of Ham, and put 
ein the juice of a Lemon: Your young 
ages being done, take them, as often ſaid, 
ay chem in their Diſh, with your Ragout 
WE 1 cufles on the top of them, which ſerve 


in - 


bor a Courſe. 


6 
* 
7 


' x8 
1 


3 I Portridges with Trufles after the Italian 
__ 8 
Ale ſome young Partridges, and order 
chem as before; all the difference is, 
1 the others were roaſted, and theſe are 
1 be ſtewed. Take a Stew-pan, and place 
1 rein ſome ſlices of Veal, Ham and Oni- 

and then put your young Partridges 
ein: After which, get the Quantity of 

fes you think proper, and having peel'd 
WE waſh'd them, put them in a Stew-pan 
1": the reſt ; the whole to be ſeaſoned with 
cn, Pepper, ſweet Herbs, two or three 
er! ves of Garlick, a Lemon cut in ſlices, a 
donful of Oil, and a Glaſs of Champaign: 
er which cover them with ſome ſlices 


of 


= * — 
2 — — n= 
— — SA - a 2 
= — 
* 


 "_—__ 

— — 

* — 
— 


to be well, they muſt be firm. Whenyy 


* N 
. : 
© x 2 5 


pan they were ſtewed in half a Spoonful x 
_ Gravy, and take off all the Fat; after whiz 
ſtrain it through a filk Sieve, and put 


3 — — ” 
3 * = Yr 


ſerve up, diſh up your Partridges with yy 
Trufles round them, and your Sauce overt 


Ake ſome young Partridges, which bes 


keep on the fire till it goes out of itſelf; 


rooms and Trufles, with ſome good Gn! 
and Cullis, and then put them on a modem 
fire; mind to take all the Fat away, and k 
ing ready to ſerve, put therein a bit of fre 
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of Bacon and Veal, and then let your jo WW 
Partridges ſtew with fire under and over. 
you mult take care they be not too much 


* „ 4 7 
1 or") ths, —- a 
Sy. 2; . 


young Partridges are enough, take them q 
and keep them hot; then put into the 80 


Trufles in the Sauce again. Being ready 


and ſerve them hot for a firſt Courſe: Tis 
young Partridges ſo dreſſed are very nice, 


Young Partridges after the Moſcovite Faſu 


1 finged, picked and drawr, you muſta 
them after the manner of a Fricaſy of Chic 
ens; don't put them in water, but in a vt 
pan, with a little melted Bacon, and put in 
on a . briſk fire; where, after having tix 
two or three turns of the Pan, wet th 
with a good Glaſs full of Brandy, and let tit 


which time put in your Pan ſome Mul 


Butter, with the juice of a Lemon, and bi 
in their Diſh, ferve them up hot for a {it 
Courſe. 5 PR, 

Panna 
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Partridges in a Baking-Pan. 


BT ke ſome Partridges, which after their 
being pick d, drawn and truſs'd for boil- 
inge them on burning Coals, and lard 
i Bon with fat Bacon: Take ſome Bacon, and 
ir in flices the bigneſs of half of your little 
ger; after which ſeaſon them with Salt, 

oer, ſweet Herbs, and all Spice; then with 
wooden Larder lard your Partridges: Being 
ed, tie them with Packthread, and put 
m to ſtew in a Baking- pan after the follow- 


We manner. Take a Baking- pan, or a Kettle, 


put therein ſome ſlices of Bacon and Beef; 
er which you muſt likewiſe put your Par- 
* I es in it, ſeaſoning them with Salt, Pep- 
ſweet Baſil, Thyme, Bay Leaves and Oni- 


33 and Beef, moiſtening them with a 


er and over: When they are done, you 
ſerve them up with a Sauce of minced 
eat, or with a Ragout of Sweetbreads, or 
h ſome Spaniſh Cardoons, and ſerve this 


n hot for a firſt Courſe. 


Partridges with C abbage. 
Ake ſome Partridges, and prepare them as 


es and blanch them; after which, tie them 


lang- pan, with the ſame Ingredients as the 
others 


, and having cover'd them with other ſlices 


the preceding ones ; then get ſome Cab- 


| hy of Broth, let them ſtew gently, fire 


th Packthread in little Parcels, and then 
It them to ſtew with your Partridges in a 


2233 


— 


- — r Reg" "WK; e > 
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P artridge, and a good Cullis on the top, Whig 
ſerve up hot for a firſt Courſe. 


very thin ſlices of Beef, but large enoug: 


to ſtew in a Baking pan, with the uſu 


of Ham, ſerve them up hot for 2 i 
Courſe, PET ONT 


off the Fleſh of their Breaſts, without ten 
the ſkins thereof, and take the whites of {on 


with the Breaſts of young Partridges, 4 bit 
Bacon, a bit of Calf's Udder, ſome Park 
Chibbol, ſweer Herbs, all Spice, Salt, Pep 
and the Volk of an Egg, to fill up the brealbi 
your young Partridges ; and if you have ani 


of your young Partridges ; Then pit ie 
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others before mentioned. When they ac 
take them out with your Cabbage, and . 


them a little; then lay them in their H 
placing a parcel of Cabbage between a 


. Partridges with Beef. 
6 e ſome Partridges, and having pid 
1 and truſsd them for boiling, get {© 


cover your Partridges round; and then 
them with fat Bacon and Ham, and put tha 


gredients before mentioned: Then take tall” 
out and drain them; after which, Jay then 
their Diſh, and putting over them an EH 


Num Partridges (d la Reine, 
1* ſome young Partridges, and let dn 
1 be ſing'd, pick d and drawn ; then ti 


Chickens, which take and mince togel 


the Stuffing left, put it in the inſide of fu 


Wake 
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5 them up with flices of Bacon and 

When your young Partridges are well 
Take them off the Spit, as alſo their 
* Paper, and lay them in their Diſh, 
* bn over them a Cullis call'd (a la Reine) 
7 it of which is thus made. Take a Stew- 
and put in it three quarters of a pound 
E lerot Veal cut into Dice, a ſlice of Ham, 
ion and a Parſnip cut in bits: Then put 
| * Stew-pan over a Stove, and moiſten it 

ach with ſome Broth; you muſt get 
Whites of ſome Fowls or Chickens, and 
E d them well in a Mortar, and when your 


* Wo therein a crumb of wheat Bread to 


n 


I; ſtrained through a Sieve. This Cullis 


Calls be reliſhing and white, and ſerve 
o young Partridges up hot for a firſt Courſe. 
: Nung Partridges (with Achia. ) 


le ſome young Partridges, and order 
them as before, then ſpit them with Ba- 


Jn, take ſome Achia, and having cut it in 
| blanch ; it in boiling Water: This being 
put it ina Stew-pan, with a little Eſſence 
am, a little of your uſual Cullis, and a 
When your Partridges are done, take 


lay 


is done, take 1t out of the . Stew-pan, 


take care that your Broth does not co- 
Then put in it your pounded whites of 


4 for all forts of Meat and Fowls : Let 


and Paper as often faid already; after 


Gravy; jet the whole ſtew a little toge- 


off, as alſo their Bacon and Paper, and 
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lay them in their Diſh with your Ragout 
Achia, having firſt taxen care to make jy 
liſhing, and ſerve them up hot for 2 
| , 2 
Nung Partridges with faveet Herl, 
JV OU muſt get ſuch young Partricge 
have a little Flavour; and having gi 
and drawn them, you muſt take aw 
Gall, which you'll mince with ſome (ey 
Bacon, Parſley, Chibbol, Salt, Pepper, in 
Herbs, all Spice, a bit of Butter, and ix 
Muſhrooms. The whole being well ny 
together, put it in the inſide of your 
Partridges ; and having ſtopped both en 
them take a fry in « Stew-pan; then 
them, and wrap them up in flices of h 
and Paper; and when they are done, taketi 
off, as alſo the Bacon and Paper: Tha! 
them in their Diſh, putting over them a 
ſence of Ham, and ſerve them up hol 
firſt Courſe, „ 
I, Young Partridges with Crays-fih. 
Te ſome young Partridges, and 
1 pick d and drawn them, you muſtkt 
backſide remain whole; then take off tief 
from their Livers, and mince them with! 
ſcraped Bacon, a bir of Butter, ſome In 
Chibbol, Muſhrooms, all Spice, Salt a 
per: The whole being minced togethe) 
1t in the infide of your Partridges, 
each rump ſtop its hole: Then let then 


- -— 


4 
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** in a Pan with a bit of Butter, and ſome 
þ W hom, wrap'd up as the others before ; 
ae a dozen of Cray-fiſh of a midling 
and get them dreſſed: When they are 
We having taken away the ſmall Claws, 
W pick'd their Tails, put them in a Stew- 


Whom ſoak a while to get a good Reliſh, 
r young Partridges being done, take them 
and take off the Bacon and Paper, and 
W chem in their Diſh with the Cray-fiſh 


Which, ſerve them up hot for a firſt 
LA another time you may make uſe of a 
Wi: of Cray-fiſh. Here followeth the man- 


 Y 


4 


bc ſome Parſley, Chibbol, Salt, Pepper, 


on as the water boils over, they 
enough; then pick them, and let their 
be pounded, and put in a Pan a 
Jof fillet of Veal cut in bits, with ſome 
of Ham, ſome Onions and Carrots cut 


jon as yoor Cullis fticks a little to the Pan, 


Bread, with one or two flices of Le- 
; taſte your Cullis, let it be reliſhing ; 
put in it your pounded Cray-fiſh ſcales, 
tran them through a ſieve: You may 


Wis of Parſley and Chibbol. After, which 


W wich a little Eſſence and Gravy ; and ſo 
chem, and the Eſſence over them, af- 


io make it. Take ſome ſmall Cray, fiſh 
W waſh them well, let them be dreſs'd 


a little water; put them on the fire, and 


Its: Put your Stew-pan on the fire, and 


en it with Broth, and put in it crumbs of 


Wl. I. - us make 


— —— — . ˙ m 
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make uſe of this Cullis for all ſorts of \} 
as well as for Partridges. When your n 
Cray fiſh have taken a reliſh, put thy 
your Cullis, and ſerve them up hot. 
At another time, put the Tails q 
Cray-iiſh in a Stev-pan with Gravy, (i 
* Salt, to make them reliſhing; then! 
them in your Cullis of Cray-fiſh, and i 
wards put both the Cullis and the Ti 
CC ray- fiſh over your young Farnidgs 
ſerve them up hot. 


*Y „ 0 7 Partridges dreſſed lhe larded Ca 


e 


1 * Ake ſome young Partridges, and aal 

ing pick'd, drawn and cruſſed tle 
boiling, break and flatten their Bone, iy 
them, and lard them with ſome nily 
Bacon; being larded, put them in a Steng 
to ſtew with ſome flices of Veal and 
ſome Onions and Cloves. Your young k 
tridges being done, take them out, and it 
their Broth. through a Steve, taking oft 
Fat; after which put it on the fire agaln,z 
let it boil to a Jelly, taking care it dos 
too much colour; then put your yl 
Partridges in the Jelly with the Bay 
after which put your Jelly on hot 0 
ders, that it may the more eaſily tur! 
a Jelly; being ready to ſerve, put your ia 
into your Diſh, and your, young Partricgal 
the top of it; and if they are not 9 
enough, let them be put for a moment d 
the Stove, and let them boil with a brick! 5 


— 2 9 — > I w — 


—— 
— 
— 


— 


— 
— — 
— — 


— — — — . — — 
<V. © 


— 
. — 


— — 


ru MODERN COOK. 19; 
boch are done; you may take out your 
WS, 10d put it under your young Partridges; 
Il being taken out, put therein half a 
fol of Flour, ſtirring it with a Spoon, 


„ 


ages on the top, which you may ſerve 
ot for a Courſe. 8 
1 | . 5 | 4 y 
3 Fartridges in the ſhape of Granadoes. 
e ſome young Partridges, and being 
EF vpick'd, flit them on the back, take out 
e Bones, and alſo part of their Fleſh, 
u pou are to cut in little bits like Dice, 
so ſome Sweetbreads, green Trufles, Muſh- 
and Ham, the whole ſeaſoned with 
Pepper, ſweet Herbs, all Spice, and 
wc (craped Bacon; being pur a little on the 
WE tic care to make it reliſhing, and put in 
e juice of a Lemon; with this you muſt 
ee inſide of your young Partridges, which 
„ afterwards be ſewed up, and made plump 


Va ho round as a Bowl; then ſinge and lard 
n with midling Bacon, which being done, 
chem as thoſe before; and when they 
1 eady, diſh them up likewiſe as the other, 
0 [cr v< chem up hot for a firſt Courſe. 

7; (_ 5 | | | | | 

0 b ung Partridges after the Spaniſh faſhion. 
e ſome young Partridges, and when you 
ae ſing d, pick'd and drawn them, you 


3 ſt mince ſome of their Livers with a Bit of 
2 O 2 Butter, 


little bits, with a little Oil, give them 


Paſil, 1 me, a Bay Leaf, a little I 


kept of your Partridges, having firſt ts 


Off, as al ſo take off their Bacon and Paper! | 
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Butter, ſome ſcraped Bacon, ſome Muse 
green Truſles, if you have any, Parſley, 
bol, Salt, 1 ſweet Herbs and all % 

The whole being minced together, an 
the inſide of your Partridges, and then 
both ende of them; after which, gire they 
Fry in a Stew-pan z "and being done { it the 
and wrap them up with ſlices of Bach 
Paper; then take a Stew-pan, and haigg 


in it an Onion cut in {lices, a Carrot c. 


few tofles on the fire; then moiſtzy' fer 
with Gravy, Cullis 8, and a little Efe 
Ham, putting therein half a Lemon cu 
ſlices, four Cloves of Garlick, a liwute i 


Chibbol, 1 couple of Glaſſes of white 
and if you have any of the Carcaſſes i 
ridges, let them be pounded, and put it 
in this Sauce; but if you have none, your: 
put in their flead the pounded Livers e 


away their Gall; when the Fat of your 
1s taken away, be careful to make it relillu 
and after your pounded Livers are pur 
your Cullis, you muſt ſtrain them throvt 
Sieve. Your Partridges being done, taks i: 


lay them in their Diſh, with your 
Sauce over them, which you muſt seie! 
hot for a ſmall Courſe. 


—_— 
— 
.— 
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T 
I . Partridre: after the Poliſh faſh 701. 


AE ſome young Partridges, and after 
W you have ſing'd, pick d and drawn chem, 
Le them on the Spit, with a bit of Butter in 


. lices of Bacon and Paper when they 
halo: hers oick'd and minced with a cl 
"| and ſcraped Ginger, cut and raiſe th 
& of cach of your Partridges, putting un- 
be ſame a crumb of Ginger, a crumb of 
ots, a little Parſley, with Salt, and a little 
en Butter: The ſame is to be done 


Partridges between two Plares, and put 


i * then keep them a little while between 


un WDithes on 2 Chafting-difh, putting over it 
43 00 of an Orange, and ſerve them up 


* for a firſt Courſe. 


">= fridges after the Polith Tae Dion, (called 
3 che,) which in French 7s (Gallunafree, and 
3 Engliſh a Haſb. 


=. 

T oo * 9 
_ 
=g 
_ 

g 
- 


ens to make a Fricaſy of them ; then put 
1 4 in a Stew- pan with a little Broth, 

of Chibbol haſh d, a crumb of oh afons 
] i le Parſley, Salt and Pepper, a Rocam- 
a I minced, a ſmall Handful of crumbs 


whe in 6 of each of them, wrapping them 


pich the Wings; after which you muſt ſqueeze 


* Zeſts of an Orange to them, with a lit- 
oh, and ſome fine Crumbs of Bread ove ep: 


; Por Partridges being roaſted as thoſe be- 
bie mentioned, cut them as you would 


O 3 of 


MH 


| Meat, Which you mult mince well; then 
"and pound their Carcaſſes, which being 


. ſmall 8. e-pan; after which put in fr 


ter which ſerve it up hot for a firſt Courk 


— Fareayoung Partridge, get it well we ont 
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of Bread, ſome Zeſts, with the juice q, 
Orange ; heat them a little on the fire, ,.f 
give h two or three toſſes without bol 


lay them in their Diſh, and ſerve then 


I. ot for a firſt Courſe. 
A Haſh of Pariridges. 


7 Our Partridges being roaſted, ct | 
Wings and Legs off, and cake all u 


ounded, muſt be put in a Stew-pan, wit 
little Eſlen ce of Ham; let them warm ali! 
and ſtrain them through a Sieve: Then t 
your minced Partridges, and put them i 


Cullis jſt * ftrained, the quantity you think! 
2ing ready to ſerve, keep your Haſh iq 
but take care it doth not boil ; put in it (que 
Rocamboles, and the juice of an Orange; 


At another time put therein the vihite d 
Fowl, and your Haſh will be fo mu! 
nicer. 


(A Biron) of young Partridges. 


1 and wWhilſt you are pounding it, 

it wich a little Gravy, that it may be 1 

ealily pounde ; When pounded, put 78) 

Siew-pan with ſome Gravy, ſome Cullis, 

7 Eſſe f hole her 
me Ellence of Ham; let the whole bel 

Lie; After wnich, you muſt ſtrain it i 


HF | your Strength through a Sieve with a 
oden Spoon: This Biron muſt be thick 

| Woh to be taken out with a Fork ; when 
| Wind, put it in a Stewpan, and keep it hot; 
Ping ready to ſerve, put the juice of a Lemon 
{ In it, and ſerve it hot for a Hors d' Oeuvre. 


2 Doung Par fridges with C 2 2 
l Ake young Partridges, and having ſing'd. 
mx 'd and drawn them: take away the 
and mince your Liver with ſome Par- 
y, Pepper, Salt, ſcraped Bacon, Chibbol, 
J ond ſweet Herbs, all Spice, and a 
of Butter; the whole being well minced 
oer, put it in the inſide of your Par- 
5 cs, and ſpit them, being wrap'd up in 
on and Paper; then take ſome 'S arps that 
Wha vc ſoft Roes, and icrape the Scales off them; 
1 cut them in bits, and take about a pound 
We Vcal cut in ſmall ſlices, which put in a 
. pan, with ſome ſlices os Ham, and over 
em your Carps in bits: After which, put 
our Stew-pan over a flow fire, and when 
u ice your Meat colouring and ſticking to 
8 Pan, moiſten it with ſome 700d Broth, 
Neale Cullis to thicken the Sauce, and ſealon it it 
| * ſome ſweet Herbs, a clove of Garlick, 
4 70 good Glaſſes of white Wine; take off 
1 es Far, and ftrain it through a filk Sieve. | 
M$ which „ Whiten in boiling water the ſoft 
1 des of your Carps, and put them in your 
ullis or Carp Sauce. Vour Partridges being 
38 take their Bacon and Paper away, and 


N lay 


2, 
3 hy | J 


wiſe it muſt ſpoil your Cullis. 
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lay them in their Diſh, with the of Ao: 


round ir, and your Sauce over them, whit 
ſerve up hot for a firſt Courſe: Take Care thy 
your Carps come out of a good Water, othe. 


Receipts how to make Gr. 
nades of Veal, Cucumber 
Colly- Flowers, Cray- fl 
Grenadins of Princeſls 


Love Apple. 


Granade of Veal, 


Ake ſome Nuts of Veal, take off tl 
{kin, and cut them in very thin fly 
the length and bigneſs of your Nu; 
and beat them with the flat of the Cleantt 
make them in the ſhape of a Point, al 
let them be larded from the Point half wy 1 
Or better. 
Then take twelve {inall ſquabs well ſcal 
ed, pick d and truſs'd, and blanch them, zl 
ſec tnat they be well pick'd ; then put then 
into a Ste w- pan, with ſome Veal Sweetbread 
blanch'd, Muſhrooms, Trufles, and put the 
Over the Stove with * good Gravy: Le 


chem ſtew toft] Y and when you find ww al 
9s 


* 48 
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oy thicken them with ſome good C 
Wy pur in ſome Artichoke bottoms cu: 1251 
We: 2nd Cocks-Combs, and obtcrve it be we. 
nd, and let it cool. . 185 
Ihen take your Poupitoniere, and garniſh 
the bottom with Bards of Bacon very thin, 
Hom top to bottom, and take and cut ſome 
Wi; of Ham as long as can be cut, and 
Wc them about an Inch, and fo continue, 
A the bottom of your Poupitoniere 15 Covered 
Wernatcly with Ham and Veal; then take 
or three Volks of Eggs, and put on the 
Wn, lifting up your Veal, and fo continue 
Wn all. When done, take ſome forc'd Mear, 
W (pread it at che bottom of your Poupito- 


fer; take care your Ragout be well taſted, 
put it handſomely in the Granade, Then 
Wn tlic Bards of Veal and Bacon over the 
War our as neatly as you can; afterwards, put 


Wh the Volks of Eggs; cover it with Bards 


care it does not burn, and when you 


the Fat, and clean the Rim of your Diſh, 
„ oor wards lift it in the form of a Granade 
ch: put in ſome Cullis or Gravy, and ſerve 
p hot. „ : 
may be done without Ham, if thought 

per. 


Ne, and you may do it all over, if you think 


e forc'd Meat over it, cloſe it, do it over 
acon, and put fire over and under it, tak- 


Nx ic done, turn it into the Diſh you are to 
Ne it in; take off the Bards of Bacon, and 


Granade 
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and put it to the bottom of a Poupitonler 
che form of Bards of Bacon; then place mn 


fo continue till you have form'd the Gree 


and the Ragout of Squabs, as ment: ned 
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both 

Granade of Cucumbers, mon, 

Ake ſome of the fineſt Cucumbe;, ſMAK * 
— can get, peel them and bam nk s 
long ways; take out the inſide and hy ole 
them „giving them juſt a turn in boiling ui 
and afterwards, take ſome Paper well bur 


Cucumbers with ſlices of Ham, one fl 
Ham, one of Cucumbers croifed above hat: 
Inch, and rub the Ham with the Tolk ofants 


Low 


Then pu it in the bottom ſome forc'd M 


Granade of Veal; then return the Cucunk 
and Harm as neatly as you can over the dd 
then put on ſome forc'd Meat, rub its 
Egg, cover it with Bards of Bacon; the 
10 4 5 V. ITN a flow fire under ande 
os take care your Cucumbers be very vi 

ir Granade being done, take the Dip 
are to ſerve it in, and rn it out foitly; i 


rake off the Paper, and fee there be nv 0:8 
L then 88 a Cullis or Eſſence Over, and! ei 


Nena of a Ragout of Squabs, you me 
two Chickens, two Fowls, four Pigeons " 
Partridges, and put on a Spit and roak tus 
when roaſted, take the Legs and Wings! 
put them in a Stew pan with Muſk! 
and Lie if to be had, Artichoke bolt 
in pieces, fat Livers and Cucumbets wo 
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them ſome Cullis, and the juice of a Le- 
s, and put them over the fire a Moment; 
We care it be well relifh'd, and you may ſerve 


Who: for a firſt Courſe, as well as thoſe which 
or 

0 4 Granade of Collyfiwers. 

Ake ſome of the beſt Collyflowers, pick 


chem and blanch them; then take a 
2 Wa! Scrainer, and put in your Poupitoniere 


eat as you can; then take your Colly- 


4 ers and lay them with the Flower down- 
ess, from the top to the bottom thin, and 


bay it all round to the top with forc'd 


"ME: ; chen fill it wich all forts of Meat as is 
Ia mM 


d above, and cover it with forc'd Meat 
cCollyflowers, as you did the bottom, and 
d of Bacon over, and make it in the forn 
WE: Collyflower; then pur it a doing, and 
ea done, take and turn it out flowly in the 
, with an Eſſence, and take the Strainer 
WW Greaſe off very clean: Serve it up hot 
a frſt Courſe, 


\ 
CL. abs 


Arbe | | 
i  Granade of Eels. 
fell 


ale ſome of the fineſt and largeſt Ee! 
Dou can get, and ſkin and ſlit them qui 

ough in two, and take out the Bones; then 
0 chem the length of ten or eleven Inches 


and let them be half larded with ſmall 
o, as much as will go round your Pou- 
Wire; then take your Eels and put the 
2 ſide downwards, and when gone round, 


5 2 put 


1 Q 

S) 
FA 
> 


put in ſome forc'd Meat all round fron, 


very tender; then put in a Ragout of d 


Trufles, Cocks- Combs: Your Ragout . 


when bated, take it out and turn it ink 


Foup! toniere, and garniſh it with Bards of K 
with their Belly, ſo go on to the top: Ii 


Poupitoniere is empty; then you take a 0 
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to bottom, to ſupport your Eels, whig 
Sweetbreads, Muſhrooms, Artichoke bons 


fiſh'd, and well reliſh'd and cold, put i 
the Granade, and put the Eel over the fi 
Meat, and rub it over with the Yolk of ang 
and a bard of Bacon; put it in the Oven, x 


Dith you are to ſerve it in, and take oft 
Bards of Bacon and Far, and if not color! 
enough, give colour wich the Paddle or Sho 
or in a hot Oven, to make it take colour qui 
and put ſome Cullis to it, and ſerve it vpn 

Lou may make Granades of Fillers of Sui 
as W ell as of Eels, alſo ſome · ſmall Grenadn 


Granade of Cray fiſh. 


Ake a hundred of Cray-fiſh, boil tix 
then take off the fmall Claws; tilt 


con; then make a round of your Cray: tl 
with their backs to the Bacon, then a Row! 


muſt know, that there is but 2 ſingle Ci 
ſiſh all round, fo that all the middle of jar 


Poupitone forc'd Meat, and place it thin ut 
your Cray-Hiſhi all round the inſide of rol 
Poupiloniere, then put in a Ragout of Sgut , 
or Fillers of other Fowls, and take care 
Ragout 1s good ; then Cover It over with i | 


"yy 
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ot your forc'd Meat; cloſe it up well, 


Ut 

« War roching can run out, then put it in the 
when done, turn it out of your Pou- 
niere, take the Bards and Fat clean away, 
and {cr v ic hot for firſt Courſe, with an E1- 
„e of Ham. . 

r  Grenadins is a ſmall fort of Granades. 
ae a piece of a Leg of Veal the beſt 


part, cut it in ſlices very thin, and let 
Wen be larded with ſmall Bacon; you 
Walt have fix ſmall Pigeons ſcalded, well 
ched and pick'd ; put them in a Stew-pan 
With (oinc cut Sweet. breads, Muſhroons, Tru- 
put to it a little Broth, Gravy, and Cul- 
aud ſeaſon them with Salt, Pepper, Cloves, 
Wd : Faggot of ſweet Herbs, and when about 
done put in a juice of a Lemon, and 
care it be well ſeaſoned and let it cool; 
ee ake your larded Veal and make them 
n point, and ſome flices of Ham cut 


of bhin; put a piece of Veal and a ſlice of Ham, 
here they are to join rub them with 
{08888 \ ok of an Egg that they may ſtick to- 
cr; you may do the ſame to all of them; 
(2 put a Pigeon in each of them with a 


of the Ragout, and cover them with 
e forced Meat, make them very ſmooth 


1 1111 pur a {mall bard of Bacon a top; then put 
i (0! in the Oven, and when baked and of 


od colour, take them out and diſh them 
ad put ſome Cullis of Ham under and 
chem up hot. 
* Other 


— yo > 

-_ 2 _ 
NES - 
- a 


2 
" i 


— — 
2 — 
— — — 
— _ — — * 
— — — a 


2 — 


—— — 


— — 


— 9 o © —_—_ — 
* — 1 22 22 — 
— — 
2 = 
— py 
— 
— 
— 


L f Ake ſome Paper and do it well over, 
ſmall Grenadins with the Paper ; ; take ani 


Grenadins, break a couple of Eggs al 
can and even; obſerve that your forc'd \k 
then take ſome Sweetbreads blanch'd, ande 


_ Gravy and ſome Cullis, and put them over 
Stove; when they are enough, put ſome Ci 


be of a moderate thickneſs, and well rell 


them in the Diſh, and take off the 9 
ly; then put over them a little Cults, 4 


gout, or other Cullis meagre z then put i 
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Other ſmall Grenadins. 


ſome melted Bacon, and each 
of forc'd Meat for Poupetons, and put in; 


them; dip your Finger in the Eggs, and fr 


It cleanly over your Grenadin as thin a 


be not too flight, to keep the Ragout jy 
breaking it, and do the ſame to them! 


them in ſmall Fillets the length of at 
Muſhrooms and Trufles, put to them fo 


comb cut in Fillets, ſome breaſt of a Foul. 
alſo in Fillets, and obſerve that your Ba 


and fall your Grenadins with it, and coverte 
with farc'd Meat, and a bard of Bacon ut 
and very ſmooth, and put them in the Oi 
and when they are done, take them ou! | 


terve them up hot. 

You may alſo do them in meagre, in ru 
ing a good forc's Meat of Fiſh, and ma 
YOUT Ra agout of Fillets of Soals, or other Tl 
with ſome ſoft Roe of Carps, Cullis of Cl 
fiſh, and the tails of the Cray-fiſh in the 8 


PT ' 


— 
— —— 
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4 Oven, and when done, take them our, 
take off the Paper, then ſerve them hot. 


A . En tres of Princeſſes. . 


Pale the beſt part of a leg of Veal, cut it 
W in ſlices very thin, then beat them with the 
| " your Cleaver pretty thin, and let them be 
| Wed very cloſe with {mall Hao; then put 
E Bards of Bacon very thin in your Mould, 
4 cut your larded Veal in long flips, much 
4 at top than bottom, to fit well in 
FF Frinceſics, and place them one over ano- 
and when you have put them all round 
I cloſe, you may put in ſome ſmall Pige- 
Jas you did in the {mall Grenadins, or elle 
i ccut of Fillets of all forts of Fowls, as is 

Wd in the Article of the Granades ; cover 
; Frinceſſes with ſome forc'd Meat and bards 
Wacon, and put them in the Oven; and 
bn they are done, diſh them in your Diſh 
3 as you can, and put ſome Cullis un- 
W them, and ſerve them hot. You may 
L We as many as you think proper to the Dig, 
Fe! of your Diſh. 


ky 


e way to make Princeſſes. 


on ſome Paper, and melt ſome Bacon, 
and do it over, then put it in your Prin- 


n as neatly as you can; take ſome forc'd 
mw rok Poupeton, which is ſtronger than the 
er l rs, and put in your Princeſſes, break a 
1. ble of Eggs, and dip in your Finger, and 
he 


ad your forc'd Meat as neatly and as eyen 
as 
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as you can about your Princeſſes; but tt 
care your forc'd Meat has body enough t lee 
in the Ragout you are to put in; do keln 
to them all; then take ſome Sweetbreas in 
blanch them, and cut them in Fillers a; by 
asa Pin; put to them ſome Muſhroom; 43 
Trufles, with ſome Cullis and Gravy, ang} 
them do over the Stove till you thin the 
are enough; then put ſome Cocks-Combsy 
in Fillets, and ſome breaſt of a Fowl cut a 
in Fillets; take care your Ragout be ell x, 
liſh' d, and put it in your Princeſſes, then co 
them with forc'd Meat, and a bard of * 
on the e top, and bake them in the Oven; ut 
wehen done, take and turn them in your Dil 
take off the Paper neatly, and put ſome 05 
lis over, then ſerve them up hot. 
You may alſo make them meagre, only ma 
ing a good forc'd Meat of Fiſh, you wil 
fad: how to make them in the Aridad 
forc'd Meat. You muſt make your Repu 
of Fillers of Soals or other Fiſh, with af 
Roes of Carp, Cullis of Cray-fiſh and he 
Tails, or a Cullis meagre, and do them as tit 
: others before. 


Hm to make Pome Damour. 


„Ake three Fowls, ſinge them, and ſee ta 

be well pick d; take off the Skin of 0 
of the Fowls, chen put ſome bards of By: 
Con over them, and pur them to the tt 
a roaſting with the other; and when roaled 
take them off, and pick all the white oF; tien 


ab 
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ea take a piece of Veal, a ſmall piece of Bacon, 
da Calf's Udder, Muſhrooms chop'd very 
| 1 with ſmall Onions, Parſley, ſweet Herbs, 
Pics, Salt and Pepper; put all together in a 
Wcw-pan over the fire to blanch them then 
| pvc them on a Table, and chop them very tine, 
pat the remaining part of the white 
Wo your Fowls to them ; then chop all well 
ether, and put in a little crumb of Bread 
sped in Cream, three or four Volks of Eggs, 
Wd garniſh your Pome d Amours with Bards 
We Bacon very thin; then take the {kin of your 
cs, and put it on neatly; take a piece of 
em and chop it very ſmall, and put it in 
ee bottom of the Nib of your Pome d Amour 
Who fl! it; afterwards put in your forc'd Meat, 
a make a hole in the middle, to put in a 
Wile blanket of Fillets of Fowl: You muſt 
ae the Blanket as here follows. Take a 
| 2 of Veal and Ham, cut them in Dice, 
ch an Onion and Parſnip, then put them in 
Sew-pan, over a flow Fire, and put in ſome 
= Broth before it be coloured; then put 

We over the fire with a crumb of white bread 
Ne bigneſs of an Egg; take then the white of 
We Cowl, cut the two Wings in Villets, and 
Pond the reſt in a Mortar; when well poun— 
and your Cullis well ſeaſon' d, take out 
Meat with the Roots of your Cullis, and 
n that which is pounded, and ſtrain it 
ouch a ſtrainer, and when ſtrained, take 
killets of Fowls, and put to them ſome of 
white Cullis, and when cold, put it in 


er. I Wn „our 


- > —— ct TS. — Og — — 
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your Pome q Amour ; and to finiſh, coverte 
with the forc'd Meat, and a Bard of AH 
ſo put them a doing only with ſome hot A 
under and over: Take care they be very wi, 
and when done, take them out one after 
ther on a Plate, take off the Bards, and i 
them in their Diſh, and warm your white(y 
lis, and put it over your Pome d Amur, 2 
ſerve them up hot; there are ſeldom ny 
ſerv'd than two in a Diſh. 3 
At another time, if you have any Fin 
left cold, or Turkey, you have nothing u 
but to make the forc'd Meat as here ment 
_ oned, and your white Cullis the fame; 2 
inſtead of ſkinning of your Fowls, young 
_ uſe a fine Caul of Veal, and always put fon 
Ham chop'd very fine in the Nib at the by 
tom; you mult alſo cut fome thin Fill, 
Ham very fine, and mix here and there, it 
they may look like Veins; you may form then 
the ſame as the other above, and put tht 
a doing; you may alſo make them of the vi 
of a Pig, if you'll go to the Expence, but i 
inſide all the ſame. 


Another way of Pome d. Amour. 
* three Fowls, and take off the ig 
L handſomely, and lard the white ve 
neatly, and garniſh your Pome d Amur vil 

' ſmall Bards of Bacon; then take the vil 
of your Fow!l larded, and put the point down 
wards in the Pome d Amour, and a {lic 
Ham, one Fowl, and another flice of Hi 
5 oak, 1 


— — rr 
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| © 1 ſo continue till done; the Ham the ſame K 
WEnoch with the white of your Fowls ; and — 
Then you have garniſh'd all round your Poupi- . 


niere, rake ſome forc'd Meat as before, and 
Nut a Ragout of fillets of Fowls and Muſh- 
pom, as follows. . TS 
Fake ſome breaſt of Fowls, or of Chickens 
Partridges, or Pigeons, Trufles, Muſhrooms, 
Bind Cocks-Combs ; put all in a Stew-pan to- 
cher, with ſome Cullis, Gravy, Eſſence of 
Jam, and the juice of a Lemon; let it be well 
aon d, and put it over the Stove to take taſte, 
ad when cold, put it in your Pome d Amour, 
Id cover it with Forc'd Meat and Bards of 
W:con, and put them ſlowly a doing, for fear . 
che white of the Wings of the Fowls ſhould uy 
um; and when done, take them out in a hr 
late, take off the Bards of Bacon, put them 


dhe Diſh with an Eſſence over, and ſerve 


ſcm vp hot; You may allo put an Ttolias 
Wauce under, 5 8 


Lou may make as many as you think will | 
in your Diſh, according to the bigneſs. 
| Another way of Pome d Amour meagre. 9 


Ake ſome Soals, ſcale them, and take out "0 
LL the guts; they mult for this Uſe be ſmall _ 11 
nes, cut off the Head, Fins and Tail, then ſlit ii} 
em in the middle, then ſlit croſs ways with- 
pur going through, that the Bones may appear 
ne way, and the other gaping, which is the 
jack, rub then your Pome d Amour with But- 
er, and garniſh them with Paper well but- 
„ deered, 


T_T — — 


in with their ſmall Point downwards, and cy, 


or three {oft Roes of a Carp, blanch then 


pan, put in a piece of Butter, with ſome Mu. 


| bole: Then take the Fillets of your fried Sn; 


| Roes of Carp, ſome Artichoak bottom, ai 
Ragout being well ſeaſon'd, finiſh by thicker 


ing it with a Cullis of Cray-fiſh, or Cul 
meagre; fill your Pome d Amours, take tl 


them a Cullis of Cray-fiſh, or other Cong 
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tered, then put in your Soals, and lay {q, 


them one over another. When your P. 
d' Amour begins to finiſh, put in a little Sal. 
Make then a Ragout of ſoft Roes of Cay, 
in the manner following. 


Take and fry a couple of Soals, have ty 
and put them in cold Water; then take a Step. 


rooms and Trufles, toſs them over the Str 
and finge them with a little Flour; puty 
them ſome meagre Gravy, or other, that d. 
pends on the Workman; ſeaſon it with Pe. 
per, Salt, ſlices of Lemon, a clove of Rocan- 


and cut them again in Fillets, and take of th 
{kin, put them in your Ragout, with theft 


Aſparagus, according to the Seaſon. Yau 


Cruſt of a Loaf about the Bigneſs of pur 
Pome d Amour, rub it with Butter on bou 
fides, and put it upon your Pome d Anil, 
that the Cruſt may juſt go in a little; bei 
an Egg, and bring the end of your Soals ju 
over the Cruſt; do the ſame to them bod 
then put them a doing ſoftly ; and when it 
are done, turn them on a Plate, take off ti 
Paper, diſh them up handſomely, and put" 


ſerve them up hot. 


. 'Y As 


| Receipt how to dreſs Mutton 


1 different ways. 
: Hind Saddle of Mutton. 
| AKE the two hind Quarters of a 
Y Sheep, cut off the two Nuckles, that 


B it may ſet even onthe Dith ; then take 


off che Skin as neatly and as far as you can to- 


Wards the Rump, without taking it quite off, or 
breaking it: Then take ſome lean Ham, 
Trufles, Muſhrooms, green Onions, Parſley, 
Z hime, ſweet Herbs, Pepper, Salt and Spices 


Mutton, where the ſkin is taken off; then 
put che ſkin over neatly, and wrap it over 
_= Paper well .butter'd, and tie it and put 


Paper, and ſtrew over ſome Crumbs of 
3 Wrcad and when it is well coloured, take it 
eff che Spit, diſh it up, and put under it an 
Fſtence of them, or a Shalot Sauce, and ſerve 
I! up hot for firſt Courſe. 


A hind Saddle of 1 Mutton a la Saint Minhout. 


OU muſt cut your Mutton as above men- 
Fo tioned, and lard it with large Lardoons of 
con ſeaſon's with Pepper, Salt, ſweet Herbs, 
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ell chopt together, and ſtrew it over your 


* to roaſt; and being roaſted, take off the 


Imall Onions and Parſley ; then garniſhing the 
Pouom of an oval or large ee that 
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will hold ir, put at the bottom ſome hy. 
of Bacon, and flices of Beef, put in alſo ſon 
Onions, Parſley, ſmall Onions, ſweet Her, 
and put in your Mutton ſeaſon'd with Pere 
Salt and Spice, a bottle of Wine and frog 
Broth, and put over it the ſame as unde 
bards of Bacon, flices of Beef, with a li 
Garlick and Bay leaves, and put it a fteminy 
with fire under and over; and when done ti 
it out, and put it in the Diſh, pare it neu 
and put over it ſome crumbs of Bread mi 
with Parmiſan Cheeſe, and put it in the O 
to take a good colour, and ſerve it up h 
with Eſſence under for firſt Courſe. 


Hind Saddle of Mutton in Surtout 


Ake a Saddle of Mutton as before, at 

roaſt it, take off the Meat from the fl. 
lets and Legs, take away all the Nerves at 
Skins, and chop the Meat with ſome fat bs 
con, Beef Sewer blanch'd, crumbs of Bred 
ſteep'd in Milk or Cream, half a dozen You 
of Eggs, ſeaſon'd with Salt, Pepper, iv! 
Herbs, green Onions, and Spices, all vil 
pounded in the Mortar, and lay over jolt 
Saddle ſome of your forc'd Meat; then ji 
muſt have a good Ragout of Sweetbread, 9 
Pigeons, or Fillets of Fowls, or what jv 
think proper, to put in the middle, and fl 
over the reſt of your forc'd Meat, done ® 
neatly as you can; rub it over with an 2 
and crumbs of Bread, and put it in the Or 


45 
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| 00 when you think 1 it's done, take it out, and 
Ir over it a Cullis as you think proper. 


A Leg of Mutton a be. 


BT Ale a leg of Mutton well mortified, and 
ES beat it flat, and put it in a Pot with Wa- 
Wer, Salr, Pepper, ſweet Herbs, Cloves and 
| ces, Alices of Bacon, a Bottle of white 
* and put it a boiling ; and when it is 

oe, take it out to drain, diſh it up, and put 
it an Tralian Sauce, and ſerve it up hot 


4 irſt Courſe. 


Leg of Mutton a la Braiſe. 


Ake a leg of Mutton, and lard it with 
large flips of Bacon well ſeaſon'd, then 
4 it with Packthread , and take a Pot, and 

pt to the bottom bards. of Bacon, ſlices 7 
F well ſeaſon d with Pepper, Salt, Spices, 

0 Peet Herbs, and put in your Mutton with 

e lame Ingredients over it, and ſee it be 
eered very cloſe, and put to it ſome Broch, 

ga pint of white Wine, and put it a doing 
n fire under and over; and when it is done, 

ei out and dry it well, and that done, put 

er eit a Ragout of Swectbreads. or ther, as 

e Workman ſhall think proper; put it in 

E Diſh, and ſerve it up hot for firſt Courſe. 


8 * 5 
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s Wo Leg of Mutton glas d and larded. 
ale a Leg of Mutton, break the. Bone, 
Ly and flatting him a little, take off the top 


e, and lard 1 it with ſmall Bacon; tie it with 
| .P 7 — IE 
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Packthread, that it may not break in the til 
ing out; put it a doing in a Pot or Sen 
put to che bottom ſome Bards of Bacon, 
Skin and Parings of the Leg, with a flies 
two of Veal, with ſome Onions, ſweet He 
Cloves, Salt, Pepper, and wet it with Wer 
or Broth, and put it a doing; and when; 
done, you'll have another Glaze made 4; ff 
Jows; take ſome ſlices of Veal and Ham, 2 
Onions, that are well boil'd and ftrain'd, w 
take off all the Fat, and put it over the 
to conſume till it comes to a Glaze; then 
the larded ſide of your Mutton in the Glar 
and when it is taking the Glaze, Giſh hu 
and ſerve it up with a Ragout of Cucunbs 
in the Seaſon, or any other, as the Workny 


tall think proper tor firſt Courſe. 


Leg of Mutton with Sauſages 


Ake a large Leg of Mutton, lit it in n 

take out. the Bone, but leave the hanidi 

then take ſome of the Meat out from the 
Hide, cut it into dice with ſome pickled [ 
cumbers, Muſhrooms, ſome Ham and Bud 
cut in Dice, Salt, Pepper, ſweet Herbs, Pi 
fley, green Onions: a lictle Garlick and Spit 
and pur this Salpicon in a Cullis, and e 
be ofa good taſte ; then lard your Mut 
the inſide with large Bacon well ſeaſon d u 
put in your Salpicon cold, and roll it 
the Shape of a Sauſage, and tie it up neu 
and put it in a Braiſe; and when it's done, uf 
it out, and drain all the Fat from it, (iſh 


| 
5 | 
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nd put over the Cullis, with the Juice 
WF. Lemon, and ſerve it up hot for fiſt 
Wc 
| i Le of Mutton a la Bourjois. 

Ake a Leg of Mutton, break the Bone 
and flat it, take off the Skin, and lard it 


Net Herbs and ſtuff it, then put it on 

pit, with ſome Paper over your Bacon, 
pot it to the fire; being done, take it 

aud put to it an Eſſence of Ham, and the 
Nec of an Orange, and ſerve it up hot for 
Wt Courſe. , : 


EE Shoulders of Mutton roll d. 


ae a ſhoulder of Mutton, take out the 
W Bones, ſpread it as broad as you can; 
Wen take a piece of Veal, take off the Skin ; then 
a piece of Beef Sewer, ſome Bacon, Par- 


. 


green Onions and Muſhrooms, mix'd very 


| & fine Bacon, and make a fine Stuffing of 


wich Parſley, ſweet Herbs, Spice, Salt, 
per, two yolks of Eggs, with crumbs of 


ade in Milk or Cream, and well chop'd 
> pounded together; then ſpread your Mut- 
out as broad as you can, and lay ſome of 
bored Meat as neatly as you can over your 
ton; then you muſt have ſome Ham and 


on, cut in long ſquare Slips, that you'll 
along your Mutton on the forc'd Meat, 
of Ham, and the other of Bacon, till it's 
e; but leave a ſmall Separation between 

105 cach, 
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each, to put ſome Anchovies, Capers, MM R 


forc'd Meat, and ſo continue; then roll 
it in a Braiſe; and when tis done, take it 
Courſe, or you may cut it in ſlices collfy 
ſecond Courſe, 


Shoulder of Mutton, with a Ragout of Tum 


in the place a Ragout of Sweetbreads, vit 
Muſhrooms, Trufles, Cocks-Combs well k. 
ſon'd; and when done, let it be cold heir 
you put it in, and take care to ſow it up tet 
in a Stew-pan with ſome Bards of Bu, 


Thime, ſweet Herbs, Salt, Pepper, Spices i 


and blanch them in boiling Water; dhe 


* a 2 
1 +% 

. 1 

„ 
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rooms, Parſley, chop'd Onions, ſmall rst 
yolks of Eggs, and in each Separation co, 
theſe things, till you think there be enqy, 
and then put over the remainder of ro 


in a Napkin very tight, tie it well, and y 


and drain it well, diſh it up with an Eſſeneg 
Ham over it, and ſerve it up hot for ff 


T Ake a ſhoulder of Mutton, take ou tt 
1 Blade Bone as neatly as you can, and 


that it may keep its natural Form, and put! 
ſlices of Veal and Ham, Onions, Parley 


a Ladleful of Broth, and put it a doing vl 
fire under and over; then you muſt have lon 
Turnips cut in what ſhape you think proſe) 


ſtrain chem off, and let them be well dra; 
then put them in a good Cullis, and let then WA 
done enough ; then take your ſhoulder of Ny: 
ton out of the Braiſe, and ſee it be well dad 


from all the Fat, diſh it up, and put cer! 


| | voll 
I | 
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ma Ragout of Turnips, and ſerve it up hot 
Wc Courſe. 


Shoulder of Mutton a la Rouchi k 


che Bones as neatly as you can from the 
and Breaſt, and lard the Filler, not part- 
dem from the ſhoulder, and put it on a 
Wh co roaſts and when it's done, put under it 
c ſtew'd Endive, and ſerve it up hot with 
We |acdcd part uppermoſt for firſt Courſe. 


= Shoulder of Mutton in Epigram. 

Ake a ſhoulder of Mutton and roaſt it, 
chen take off the Skin as neatly as you 
about the thickneſs of a Crown, leav- 
che ſhank Bone to it; then take the 


chen take the Skin of your ſhoulder of 
con, and put ſome crumbs of Bread with 
e Herbs over, and put it on the Gridiron, 
WE when it is taking Colour, ſee that your 


e broil'd Skin of your ſhoulder, and ſerve 
Wop hot. Ep On a 


® Carbonades of Mutton glazed. 

Abe a leg of Mutton, cut off as many ſlices 
vs you can of an Inch thick, and flatten 
In wich the Cleaver, and lard them wich 


7 
x 
E 
LY 
AN 
LO 
In 
1 


ale a fore Quarter of Mutton, take out 


Wear, and cut it in ſmall thin ſlices the big- 
of a Shilling; then put it in a Cullis that 
ell ſeaſon'd, and take care not to let it 


be well ſeaſon' d, diſh it up, and put on 


I Bacon as cloſe as you can; then put 
Z them 


Veal; and when they are done and olo 


or Endive, and ſerve them up hot; you; 
how to make the Fricandeaux of Veal he 


about the bigneſs of a Crown piece, t 
Quantity, as you think will be enow| 


take care they be very thin, and put 
them a little Salt, Pepper, Spices, Pu 
and green Onions chop'd very fine, with 
Trufles or Muſhrooms, and put your & 


them with a Spoon, and when you thin! 


| Collops, and ferve them up hot. 


lard it with Parſley, and put it on 2 Spie 
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them a doing as if they were Fricandeyy 


put under a Ragout of Cucumber; 1, 


? 
v\ 


_— 


= 

A kc 
Ng! 
1 11 2 
dle 


ter mentioned. 


= Mutton Collops. 
Ake ſome Mutton that is well mah 
that is ſtale, but ſweet, take gr 
Skin and Sinews, and cut them ſmall ani 


your Diſh; take a Stew-pan with ſome By 
and lay your Collops in one after another, 


pan over a fire that 1s very quick, and 


be done, dreſs them in the Diſh you ar 
ſerve them in; then put in the Pan a lt 


Cullis and Gravy, with a Rocambol:; 5 
3 1 | a x | 
when it is boil'd up, and a little chick, vl '® 


the Juice of a Lemon, and put it over | 


Neck of Mutton larded with Parſl! 
T Ake a neck of Mutton, Pare it nl 
take off the Bones from the ÞFullet, ' 


roaſt it; being roaſted, take and dit! 
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tree it with Shallot Sauce, or ſtew'd 
A 1 | | * | 


/ Mutton larded a la Braiſe, with a Ra- 
gout of Cheſnuts. 


by. a leg of Mutton, take off the Skin» 
and lard it with Bacon and Ham through 

5 woe but ſeaſon your Ham and Bacon 
jel] tie it and put it in a Braiſe; you will 
in ſeveral places how to make the 

then take ſome Cheſnuts, roaſt them, 

58 off both Skins very clean, and put 
Þ in ſome good Cullis of Veal and Ham, 

. them over a ſlow fire; and when you 
bey begin to be very ſoft, ſee they be 
e * d, and put them over your Mutton, 

Werve it hot for firſt Courſe. 


Loe Mutton, an Epigram. 

Ake a leg of Mutton, and ſkin it all round, 
about the thickneſs of a Crown, as far 
rds the Nuckle as you can; then cut off 
Bone from the Skin and Nuckle, but be 
not to cut the Skin from the Nuckle; 
uke and cut ſome thin ſlices of the Meat, 
chop the reſt with Bacon, Beef Sewet, 


Wlots and Rocamboles, crumbs of Bread in 


Sal, Spices, all well mix'd together, and 
0 layer of Forc'd Meat, and a layer of thin 
„ and fo continue, till the Skin of your 
bach taken its Form; cloſe it up and put 
it 


p, ſweet Herbs, Parſley, green Onions, 5 


pm, the yolks of two or three Eggs, Pep- 


good Broth, and let it boil; When yout 


"off in 8 Stews -pan, take off all the Fa,; 


good Braiſe; nad when they are enough, 
them out to cool; then take ſome Rice 


it be well ſeaſon” d, and very thick, and 


Rumps, and put round them the Rice #77 
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it in a Braiſe; and when 'tis done, - 
out; take off the Packthread, and let k or 
then put over it an Eſſence of Ham; 1 fi@ do 
alſo lard it with ſmall Bacon very cle; we U 
glaze it as Fricandeaux of Veal, with ny. 
you think proper under 1 It. = 23 


Neck of Mutton larded and plaz'd, 
Ake a Neck of Mutton, take out theh 
from the Fillet, and cut the Rh 
flatting it with the flat of a Cleaverz d 
lard the Fillet as neatly as you can, and: 


it in a Stew-pan, with a flice of Hat 
Veal, Onions, Cloves, ſweet Herbs, and 


It 1s enough, take 1t our, and train the 


put your Broth over the fire to conſume 1 56 
- Gloſs; then put in your Mutton o 
Colour, and put it in your diſh with ft Br 
Eads under, or what you think proper 3 N 
Sheep Rumbps 1 5 Rice. . 

Ake ſome Sheep Rumps well clean! - 
blanched, and put them a ſtewig 0A A 


waſh'd and pick d, put it in a little Fon 


ſome good fat Broth, with an Onion 3s 
with Cloves, a little Pepper and Salt, a * 


it's done, put it to cool; then take your 


- — — — 
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u can; do them round in Eggs, and 
bs of Bread over them: And when you 
done them all, take a Frying-pan with 
Hog's Lard, put it over a Stove, and 
Wen your Fat is hor, put your Sheep Rumps 
Bs Frying-pan, fee they be of a good colour, 
aich chem up with fryed Parſley round, 
= Sheep Rumps with Parmiſan Cheeſe. 

WA and put your Sheep Rumps in a good 
Braiſe, as before, and when done, put 
We to cool; then take ſome crumbs of 
Wd very fine, ahd as much Parmiſan Cheeſe 
Wd together, then take your Rumps and 
mem in Egg, and put the Crumbs of 
Wd and Parmiſan Cheeſe over; and if you 
chat once doing over is not enough, do 
Wn twice, and fry them in good Hog's Lard 
good colour, and ſerve them with fryed 


. 
is Rumps with Parmiſan Cheeſe another way, 


Ake your Rumps, being well ſtew'd in a 

Praiſe, and well drain'd, and put them hand- 

Wcly in the Diſh you ſerve them in; put i 

them ſome good Cullis, and ſtrew over 9 
ſome crumbs of Bread, with half Par- 1 


n Cheeſe, then wipe the rim of your i 
h as clean as you can, and put them in the | 
WF", or under a cover, to take colour, and 
e them up hot. „ 5 Al 


crumbs of Bread over, and when they ax; 


them a Ramolade Sauce. 


and dip them in Eggs, and do chem v 


Lard, with fryed Parſley round, and ferveii 
up hot. They are alſo done without Fit 
Meat, being done in a good Braiſe; dip! 
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= Sheep Rumps a la St. Menoug), 
18 your Sheep Rumps, being dot; 


them in a good Braiſe, and when they 
done enough, take them out with ſons; 
the Fat that you turn them in, and push 


done put them upon a clean Gridiron to hy 
ſee they be of a good colour, and put ut 


Sheep Rumps fryed with Forc'd Meat nut 


I Ae your Sheep Rumps well ſtew; 
Braiſe, take them out, take off the 
and put round them ſome good Forc'd\lz 


with crumbs of Bread, fry them in good 


when cold in Eggs and crumbs of Breadut 
and fry them; then diſh them up, an! 
niſh hath with fryed Parſley. 


Er HE MODERN COOK, 225 
r Braiſes and Forc'd Meat. 


2 Braiſe for all forts of Butcher”s Meat. 


AKE a Kettle, and line the bottom 
with ſlices of Bacon, ſlices of Beef, 
and ſlices of Onions; then put in it 
Wow: Meat, and ſeaſon it with Salt, Pepper, 
Wn:0ns, Carrots, ſweet Baſil, "Thyme, and 
Leaves; then lay over it more ſlices of 
and Bacon; then cover it, and let it be 


tor of Braiſe dreſs Ribs of Beef, Mutton 
8 ales and Loins of Mutton, Buttock :s of 
f, or any other ſort of coarſe Mear, which 
pur in Braiſe. 


A white Braiſe. 
I FAke a Kettle, and line it with ſlices of "US 


Wees; you may put in ſome Turkeys or Pul- 


and all forts of white Meat; ſeaſon it 


1 h Salt, Pepper, ſweet Baſil, Thyme, Bay- 
Nes and Garlick, and then boil your Mear. 
\ 1 Braiſe may ſerve you for all forts of roul'd 


N 


x 
"x 1 . 
_— 3 
=== 
x 
x 
_— 
«i 


Minced Meat made with Fiſh. 

4 TAke ſome. Carps, ſome Pikes, and other 
UF | Fiſhes; ſkim them and take out the Bones, 
mince all theſe together upon a Table; 


e fire under and over. You may in this 


con, ſlices of Veal, ſome Onions cut in 


Vor. . 3 7 put 
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and Trufles, if you have any; put yout tj, 
ced Meat into a Mortar with your white 
Eggs beat to ſnow ; pound all together: 1 


Carps and of Soles. 


minced very fine, or green Onions, and gu 
ſome toſſes over the Fire; then put in in 


Bones of your Partridges and Pheaſants: 
ſtrain them off with ſome of your Culli 
that ſerves to thicken your minced Men! 
Partridges, and you may make uſe of it fot 
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put in a crum of Bread boil'd in Milt, «, 
or nine Volks of Eggs; put in it a goo veg 
of Butter, and ſeaſon it with Salt, Perce 
fine Herbs, and fine Spice, minced Mufhreg, 
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which take out your Stuffing, and male n 
of it for any thing you think proper, for d 
nades, Grenadines in Meager, for Log 


A Haſh for all ſorts of ſmall Locus, 

T Ake the Fleſh of Pouts or Chickens 
dreſs'd, and mince it; put it intoa$ 
pan with a piece of Butter, a ſmall ( 


minced Muſhtooms, and ſome Truffles in 
have any; moiſten it with a little Gravy à 
Cullis; let it be of a good Taſte, and tid 
enough; then put in your minced Mea 
the Juice of a Lemon; you may make ut 
it for all ſorts of ſmall Loaves, which younl 
find in ſeveral Articles. You may makeni 
ced Meat of Partridges, or of Pheaſants the! 
way; the difference is, that you muſt bet 


ſorts of ſinall Loaves. 


Fi 
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” Forc'd Meat for a Poupeton. 
Ake part of a leg of Veal, and ſome good 
dgewet blanch'd, with ſome Bacon alſo 
Wb nched, all well minced; put in ſome Trufles 
Bad ſome Muſhrooms minced, ſome green 
ions and Parſley, a crum of Bread boiled 


Eggs, and make uſe of this minced Meat 
form your Poupeton. You may make Pou- 
eons of Quails, of Partridges, of Pheaſants, 


Kiffcrence is only in the Ragout you put in; 
We lame minced Meat always ſerve. 
8 | 


5 Forc'd Meat with Cream. 


Net; put it all in a Stew-pan over the Fire, 


ee, with a little Garlick ; after which, put 
Im all upon a Table, and mince them to- 
er; put in a bit of crum of Bread the 


Nes of your Fiſt boiled in Milk, and ſeven 


ies to Snow, put them all into a Mortar 
1 pound them well. Make uſe of this min- 
Meat for all forts of Pouts, Fowls in Caul 
cCream, and other things you have occa- 


nes d' Amour, 


bh Cream, two whole Eggs, and two Volks 


Bf Ortolans, and of what elſe you pleaſe; the 


WT Ake a piece of Veal, cut it in pieces, with 
a piece of Bacon, and a piece of Beef 


let it have ſome Toſſes; then ſeaſon it 
h ſome Salt, Pepper, ſweet Herbs, and fine 


echt Volks of Eggs; beat up half of the 


for, as for Grenades, Grenadines, and 


1 
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Firc'd Meat for all ſorts of Fol, WR 
= a Chicken or Pout, then take the, 
of it, mince it with a piece of Sewet ui 
Piece of Bacon blanched, with the Udderg 
Calf, and a little piece of boiled Ham; ni 
them well together; being minced, ſcaſh 
ſlightly with Salt, Pepper, ſweet Herbs fn 
Spice, Muſhrooms, and Trufles, if you hy 
any, with ſome crum of Bread boiled in Ml 
and a couple of Eggs; mince all tot 
again, and make uſe of it with all ſorts of ha 
done in this manner; the fame may be 
with Partridges and Pigeons, and make ut! 
it as you think fir. This ſort of minced)|: 
may ſerve alſo for Boucons and for Rild 
that of Partridges is always the belt for n 
Riſoles; when you can have any, mate 
of it inſtead of any other. 
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Of Entries of Pigeons. 
Entry of Pigeons (a Aurore.) 


blanch them over a Charcoal Fire; 
next pick them clean: then take ſcraped 


on, Parſley, green Onions, Baſil, Pepper, 


he whole being well haſh'd, put it into the 


wer wrap'd up in ſlices of Bacon, and Pa- 
Wer tied round; let them be very white: Then 
oeide as many Fricandoes as you have Pige- 
Wins, which are made of a Fillet of Veal; this 
l be all in readineſs. Take your Fillet of 
Neal, cut it in Slices, and beat them flat, next 
Ward chem with fine Bacon, and this done, 
t them in pieces the bigneſs of a Sweetbread 
bot \'cal, and ſtew them in a Stew-pan with a 
Wonch of Sweet Herbs and three Cloves; the 


Wh in alſo a bit of Veal, with a ſlice of Ham; 


or Fricandoes being done, take them out, 
Win ot! the Broth, and put it over the fire 


ad to Caramel; then put in it again your 
eandoes upon the Bacon, and ſet them 
hot Cinders, ſo that they may glaze as 
dchould; and when you are ready to ſerve 


. 


ICK your Pigeons dry, gut them, and 


., fine Spice, Champignons and Trufles; 


Ny of your Pigeons, and ſpit them upon a 


Wonch is made of Parſley and green Onions: 


In iſten them with half Broth and half Water: 


an, till it is boiled to a ſhort Sauce, and 


2 u. 


tween each Pigeon one of the Fricandoes * 


up hot for Entry. 


* * — Wy * 
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done, blanch them over a Charcoal Fir 


turn to Caramel; then put in your Pix 


diſh them up; then put a little Collis is. 


Lemon Juice, and your Cullis under your! 
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up, take your Pigeons off the Spit, ti. ! 
the ſlices of Bacon, diſh them up, and pus © 


an Eſſence of Ham over them, and ſetye ti. 


Entry of young Pigeons (a la Piel.) 


Fx the midling fort of Pigeons, pick! 
| dry and clean; but to have them fy 


you pick them hot, they will be very yi, 
when they are pick'd very clean, take a 5x, 
pan, garniſh the ſame with ſlices of Bach; 
Veal and Ham; then place in your Piz 
and ſeaſon them with Pepper, Salt, andin 
Herbs; make another Layer with ſome fh. 
ſlices of Ham, of Veal and Bacon, tori: 
with ſome ſlices of Onions, and let them ii 
very ſoftly ; you muſt take care they be n 
much done; when they are enough, taket!: 
off, {train their Gravy through a Strainer, : 
ſkim off the Fat; then put them into the 
pan again, and let them boil flow, til :y 


with the Breaſt downwards, to make then; 
a good Colour; when you are ready to H 


Stew-pan, with a little Gravy and Broth, a 
cording to the colour you would have n 
Caramel, and {kim it well; put in It 10 


geons, and ſerve them up hot for Ent), 
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Other Entry of Pigeons (a la Pcele.) 


Ake large Pigeons, 5 them dry, and 
blanch them upon hot Cinders, or over 
| a Taro Fire; pick them clean, cut off the 
| ends of their Claws, and ſplit them in the Back, 
once them in a Stew. pan Belly downwards, 


Eff che Belly of your Pigeons with Cham- 
Epienons, Trufles, Parſley, green Onions, Ba- 
Ell, fine Spice, Pepper and Salr, and after that 
Ba ſlice of Bacon: Cover your Stew-pan, and 
Ele it ſtew Fire under and over; when they 


Ne 


e Gravy out of the Stew-pan ; put in the 
om of them a little Cullis and Gravy ; let it 
1B a ſtewing, ſkim off the Fat from the 


avy which you took out of it, and put in 


re chem up hot for Entry. 


Entry of Pigeons au Gratin. 


Ake young Pigeons pick'd dry, blanch 
them again over a Charcoal Fire, then 
chem very clean; and when they are well 
3 Fick'd, ſplit them in the Back: Then take the 


W:rllcy, green Onions, Champignons and green 
rotes, ſeaſoned with Pepper, Salt, fine Spice, 


4 but in a Silver Diſh flices of Bacon, of Veal, 


Each ſmall ſlices of Ham under them; th . 


e half done, take off the ſlices of Bacon and 


ain your Pigeons with a Lemon Juice; and 


Niers, which you mince wich ſcraped Bacon, 


ad ſweet Herbs, but all moderately: Then 


of Ham; after that place in it your Pige- 
1 1 and put your Forc'd Meat mentioned before 
1 | Q 4 7 into | 
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into their Bellies; and then lay over each Ipakin 
geon a {mall ſlice of Ham and Veal: Ther Mullis 

no need to put much Seaſoning, by reaſy.; WF 

the Ham: Cover them wich another Dit 

8 half as ſmall again as the other, and ak 

| white Napkin moiſtned, which put all ron 

the Dith, to hinder it from taking vent; j 

put it a ſtewing over a ſmall Stove; it bei 

| done, diſh it up with an Eſſence of Ham! 

| another Diſh, and ſerve it up hot for a {i 

Entry, or Hors d Ouvre. 


Other Entry of Pigeons au Gratin. 
5 1 ſome Pigeons as above, pick and v. 
; der them likewiſe as clean as you cn, 
6 put in a Stew-pan {lices of Bacon and of he 
|! aalſo ſome ſmall ſhces of Ham and Oni; 
then place in it your Pigeons: Make a fx 
Seaſoning with Parſley, ſcraped Bacon, Pepp, 
green Onions, Salt, ſweet Herbs, tome t: 
Liver, Champignons and Trufles; the whe: 
be. being well minced together, put it in the le, 
1 of your Pigeons, and let the Seaſoning“ 
[i as it ſhould, but take care not to make it 
| falt; then cover it with a Layer of Veal ai 
ſlices of Bacon; and when they are done, nut 
tt ile Solis of Partridges, which put tt 
Four Diſh the depth of two Fingers bread 
YE then put your Pigcons into it; and fo put b 
Diſh upon a Stove, to make them ſtick to t 
bottom of the Diſh; ; keep the Border of 300 
Dith clean; then put in it a little Effence dl 
Ham, or elf an Italian Sauce (the wa) a 
5 muh 
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ide which you will find in the Article of 
| Fg {erye up the whole hot. 
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Entry of Pigeons the Italian way. 


ke the middling fort of Pigeons, blanch 
| I chem over a Charcoal Fire, and pick 

dem very clean; let them be as white as poſ- 

Idle; then tie them fo, that the Feet be not 

Eparted from the Body of the Pigeon; then take 

Ia Stew-pan, garnith the fame with flices of 

Veal, and a little Ham; then put in it your 

Ppeons, and ſeaſon them with Pepper, Salt, 
ECloves, Baſil, Lemon-ſlices, Onions, a crum 

ok Garlick, a little Coriander Seeds, a little 
roo Oil. and a good Glaſs of Champaign or 
bite Wine; continue to cover them with a 
her of ſlices of Veal and Ham, and let them 
bew with a flow Fire; but before they are 
Equice ſtewed, you muſt keep in readineſs an 
ee, Ragout, which is made as follows, vig. 
E Take ſmall Champignons that are very white, 
iu ſome other, which being cut ſmall, pur 
ie whole in a Stew-pan, with a little Oil, a 
ile Gatlick and Shalot; put this a Moment 
oer the Fire: this done, moiſten your ſmall 
out with Veal Gravy, ſome Cullis, and a 
le Eſſence, a good Glaſs of Champaign, 
Band a Lemon ſliced ; ſkim well off the Far, let 


l J 

be celiſhing, chen put it into another Stew- 
well tinn'd, take out your Pigeons to 
aa, wipe them dry, put them into your Ra- 
i and ſerve them up hot for Entry. 


3 5 
+ i. 
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Entry of Pigeons the Italian way in ay; 


Manner. 


Our Pigeons being pick'd as thoſe hy 
and ſtewed dry, take ſome Cocks Cn 
which muſt be blanched very white, | 
Champignons, if you can get any: Pur 
whole together in a Stew-pan with Cl 
made the Italian way; the way of mi; 
which you will find in the Article of Cull; 


Another Entry of Pigecns the Italian Way 11 


ther manner. 


Cald well your Pigeons, and when the: 
very clean, ſplit them in the Back; : 
out the Intrails, and leave the Liver; 1 
them in a Diſh, and ſeaſon them with Per: 
Salt, Baſil in Branches, ſome Bay Lex 
whole green Onions, Parſley, Lemon lus 
Oil, and a Glaſs of Champaign; let il 
marinate during an Hour, when they wil! 
ready to be ſerved up; a quarter of an H 
before they are diſh'd, put them in a Ste: 
with the Marinade over the Stove, ans 
care to turn them, for this will be done in:! 
ment. Your Pigeons being done, take tte 
out, and ſkim well their Marinade in wi 
they have been done; put in it a tle 
Gravy and Cullis, then ſtrain all tozz1 
through a Silk Strainer: Place your igen 
the Diſh they are to be in, and put over it 
your Gravy, and ſerve it all up hot; this 10 
of Entry ts commonly ſerved up in {mall Dilte 
and ſerves for a ſmall Entry. oy 
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| 00 of Pigeons ( in Surprize) in Lettice. 
alk Cabbage Lettices, blanch them, and 

| Jet them drain; being drained and well 
ccred, take young ſcalded Pigeons, truſs 

When in as if they were to be put in a Com- 
z hore; but let their Heads be on; blanch them 
bot Water, then pick them well and clean, 
N wrap them up in your Lettices with Pack- 
thread tied round them; take a Stew-pan big 
Fenough to hold your Pigeons; garniſh your 
Pew-pan with flices of Veal and Bacon, and 

eme ſmall ſlices of Ham; then put in it your 
econs, and ſeaſon them with Pepper, Salt, 

ECloves, and a Bunch of {weet Herbs; continue 
put another Layer of flices of Veal and Ba- 
Won; moiſten them with Broth, and fer them 
Wſcwing very flowly, Fire under and over; 
Wd when they are done, and you are ready to 
ee up, rake them out, and let them drain; 
en dimm them up with an Eſſence of Ham, 
lich you will find in the Article of Eſſence 
Cullis; which any Perſon having been bu 


Months inſtructed in Cookery, will eaſily 
I. 


in to make in giving Attention;) and ſerve 


yr hot for Entry. 


. 


\ 
{ 
. 
4 


3 bf. | A . | > © 
” of goung Squab Pigeins (in Surpriſe) in 
_ large Onions. 
vn 


Jade young Pigeons as before, blanch 
| them well in hot Water, and pick them 
| inſtead of wrapping them up in Let- 
you mult take large Onions well blanch- 

oe ; ed, 


3 
MY 
1 
Wa - 
1 7 o < 4 


en; 
"© 


Pigeons may have room in them; there . 


one for the Body, and a ſmaller one fert, 
Neck: Your Pigeons muſt be well trag 


ſon them with Pepper, Salt, Cloves and fx 


good Broth, and fer them a ſtewing fire yn 


ſo that the Gravy may come out as it ſan 


Ing ready to ſerve up, order them in your Dit 


and pur them in cold Water, then drain then; 


and truſs them well with the Feer ale; K 
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ad, take out the Hearts of them, fo that, 


be two of theſe Onions to one Pigeon, ah. 


then garniſh your Stew-pan with ſlices of 
con, as done before; then order in it un 
Onions, together with your Pigeons, and 5. 


Herbs, and lay flices of Bacon and Veil a- 
them, and moiſten them with a Ladlef: 


and over. Take care they be not too mit 
done; and when they are done, take thn 
off, and let them drain upon a clean Natz 


and wipe them dry with a Linen Cloth; & 


put in an Eſſence of Ham over them: l 
your Eſſence be reliſhing, and ler ve chem 
hot for Entry. 


Err of Pigeons in Su, ei in Cucuntir 


Eel your Cucumbers, and take out it 
Seeds; then blanch em with one Bal 


in the mean time ſcald your young Pigeons 


them be blanch'd in hot Water, and pick ther 
very clean : Your Pigeons mult not be too ge 

o that the Cucumbers may hold them, an 
their Heads mult not be cut off, * 
that they are Pigeons: Let yo ur Stey. 77 
| 9 
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et inſide the Body; put a ſmall Skewer 
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Gig enough to hold them ; garniſh your Stew- 
Ko with flices of Bacon, as before, together with 
Je {mall flices of Veal and Ham ; then order 
Kit vour Cucumbers together with your Pige- 
ons, and ſeaſon them with Pepper, Salt, Cloves, 
Wine Spice and Onion; then moiſten them with 


Rood Broth, and put them a ſtewing; and when 


they are done, and you are ready to ſerve up, 


Je them out, and let them drain, then 


Wh chem up with an Eſſence of Ham over 


Im, and a Lemon Juice, If you will ſerve 


m up wich Parmeſan, you need but put 


ped Parmeſan ſtrewed over them, and 
make them take a Colour in your Diſh. 


Eꝛtry of Pigeons (in Surpriſe) in Turneps. 


Nitead of Cucumbers take Turneps, and 


| © hollow them, pare them and blanch them; 
Wen take a little fine forc'd Meat, which put 


Jo your Turneps: The way of making ſuch 
Ned or minc'd Meat you will find in the 
icle of forc'd Meat: Then put in your Pi- 
ons, which are truſſed and ordered as be- 


Wore, and ſeaſoned like the Cucumbers; when 


ey are ready take them off and let them drain; 
Wen diſh them up with a little Cullis and Le- 


Won Juice, and ſerve them up hot for Entry: 


] e they be reliſhing, and of a good colour. 
WO Entry of Pigeons (in Compite.) 
Ake the middling fort of Pigeons, ſcald 
them, pick, gut and truſs them with the 


es chrough the Thighs, that the Feet may 
| Es keep 


rooms; then put them over the Fire, aj, 


with a duſt of F our: and moiſten them yi 
good Broth; whilſt they are a doing, ti 
care to ſkim off the Fat; being done, fee ty 


beat them up With good Cream, and put 
your Sauce a little Butter and Nutmeg; ra 


done the ſame as a white Fricaſſec of Chicken 
(us your Pigeons the ſame as thoſe bein 


Be. with a Bunch made of green Odi 


geons; then add to it ſome ſmall Chang 
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keep ſticking in the Body, then blanch " 
in bot Water; they being blanch' d, putt, 
into cold Water, and pick them cle: th 
put them in a Stew-pan with a lump of h. 
ter, a Bunch of ſweet Herbs, and ſome M 


them now and then; after that thicks th 


be reliſhing : Then ks 2 thick See 
half a dozen Pigeons, five Eggs will be enn 


Fricaſſee being thicken'd, put in it 2 Lew! 
Juice, and ſerve them up hot for Entry: |; 


Other Entry of C bicken (in C ompote ) with . 


blanch'd and truſſed, put them in at 


arſley, a ſmall Branch of Baſil, ſome Cl 
and a Clove of Garlick; the whole being 
tied up together, put all this with yout! 


nons, Trufles, and ſmall bits of Swen 
of Veal, and paſs it as before; put in it |: 
Oil Ae Pol of Butter, and alittle Flour; n 
moiſten it with Broth, and a Glaſs of Chan 
paign, or other good white Wine; ſee lk 
well ſkim'd, and of a good taſte; thicken jo 
Sauce with Yolks of Eggs and Cream, I 
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. in it the Juice of a Lemon, a few An- 
Wihovies, a crumb of Shalot, a Rocambole, and 


ec it up hot for Entry. 


ber Entry of Pigeons (in Compote) with a 
WE. Sauce made with Oil (a la Proven pale.) 


WA Rder your Pigeons the fame as thoſe men- 
0 tioned before; the only difference is, that 
moiſten them with good Veal Gravy, and 
77% Cullis, and a flat ladlefull of good Oil, 
na Bunch of ſweet Herbs, as done before, 
ee ſices of Ham, ſmall Champignons, and 
eakes, if you can get any, a couple of Glaſ- 
"WE of Champaign, or a Glaſs of Rheniſb Wine, 


] thich J account the beſt for all forts of Fri- 
bees; I give this Advice, that they may de- 
ga on it to be good; only Champaign being 


y and not common in every Country, they 
dot care to uſe it; thus a Glaſs of good 
„% will do as well, and even better, than 
las of Champaign that is not good. The 
oons being done, ſkim off the Fat, and let 
rn have a good Reliſh; and in ſerving them 
add to them the Juice of a Lemon: But 
always muſt conform our ſelves to the 
te and Palate of thoſe we entertain; ſome 
"vo: endure the taſte of Garlick or Rocam- 
e, tho' they uſe them very much in France, 
particularly among the Tralians, Spani- 
and Portugueſe, without forgetting our 
4 Cons: All the matter is, that theſe forts of 
s mult be uſed moderately, ſo that it may 
ee with all forts of Palates; all muſt be 


7 Night 


hot for a {mall Entry. 


A Ake young tame Pigeons, ſcald, try;, 


ſome ſmall Champignons, together with {x 


to a Stew-pan with good Gravy and ill 
This being done, and of a good taſte tl 
your Pigeons out of their white Sauce, an 
them in your ſmall Ragout; then til 
many Eggs as you have Pigeons; they n 
be Turkey Eggs if you can get any, or d 
Eggs, and cut them open only on one end 
that your Pigeons may be able to enter: N. 


make it ſtick or hold by means of : E 
then dip it in Eggs, and ſtrew it wit jn 


Shell muſt appear: Being ready to {ries 
fry your Egg-ſhells in Hog's Lard; git 


hot for Entry: I do not ſet here any W 


will ſerve in. 
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flight and of a good Taſte, and ſerve them: 


Entry of Pigeons (in Surpriſe, 


blanch them, put them a ſtewiy 
ſmall Kettle, with ſlices of Bacon and Ley 
then prepare a ſmall Ragout made; 
Oweetbread of Veal and fat Liver; cu 


Trufles and Cocks Combs: Put the whili 


well your Egg-ſhells, and put your Pix 
into them, together with a little of your 
Ragout, as much as the Shell will hold; i 
put over your Shell the bit cut off before, 
Paſte round it the bigneſs of a Packete 


crum of Bread; obſerve that nothing cf. 


your Diſh with fry'd Parſley, and ſerie f 


tity, which muſt be according to the Di! 
bi 
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| Entry of Pigeons (a I Araignee.) 

. Ake young Pigeons, ſcald and gut them 
on the fide of the Craw ; then take a Sal- 
| n, made with ſome bits of Sweetbreads 
eal and fat Liver, together with Cham- 


«ff Onions, Parſley, Pepper, Salt, ſweet 
and fine Spice; the whole being well 
d, put them over the Fire with a lump 
oder and melted Bacon, then ſtuff there- 


We very Neck, the Head upon the Breaſt of 
en, 


ers, to keep off the Wings; then take 


do each Pigeon eight ſlices of Ham; and 
eee that you muſt make them have the 
eo Form of a Spider, as much as poſ- 


Wy you can: Then put ſome ſlices of Ba- 
in a Stew-pan, and place your Pigeons in 
dame with ſmall flices of Ham and Veal; 


bs and fine Spice, with ſome ſlices of Ba- 
wer them, and put them a ſtewing gently; 
bhem not be too much done, and ſerve 


U. of a Lemon, or elſe with an Tralian 


WE: Sauces in the Chapter of Sauces, 


Voss, green Trufles, if you can get any, 


With your Pigeons, and bring up their Feet to 
and ſtick through them ſome ſmall _ 


Tom: ſlices of Ham, and lard the Pigeons with 


Won them lightly with Pepper, Salt, ſweet 


up with an Eſſence of Ham, and the 


Ne, or a Sauce (2 Ja Romaine,) and ſerve 


n up hot. You'll find the way of making 


into them a Salpicon made with Sweethy:: 
of Veal, Champignons, green Trufe; 2 
Ham; the whole being cut into ſmall I 


the Fire with ſcraped Bacon: See it hes; 
good taſte, and ſtuff therewith your Pig 


plump and round, and lard them with fie 


that the Breaſt remain wholly uncovered, t 


the Spit, and ſerve them up hot with n 


before; inſtead of larding them with But 


| Combs in each Pigeon, which will look N 
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Entry of Pigeons (in Mirletons,) 

T Ake large young Pigeons, which they, 
in France Pigeons cochois, pulled 9 
ſinge and pick them clean; gut them h;1, 
Neck, and take out the great Bones; then, 


and ſeaſoned with Parſley, green Onions, fn 
Herbs and fine Spice; pur all together gs 


then blanch them again in a Stew-pan yy 
the Stove with good Butter: See they bei 


con, two Rows on each fide of the Breit 


| ſame upon the lower part of the Body; » 
them alſo with Parſley Leaves, roaſt then: 


ſence of Ham, and the Juice of a Lema 6 
Entry; and let the whole be reliſhing, 


Other Pigeons in fancy, which are ordered «' 
The ſame way as thoſe here above. = 


GU them through the Craw, nd fi 
them with a Salpicon the ſame 28 f 


they are larded with Parſley : They being 
a above, when you are ready to ſerve, ff 
your Pigeons in the Breaſt, and put two Coo 


a will 
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ö a you pleaſe; then diſh them up with 
| an Eſlence of Ham, or an Lalian Sauce, and 
ge them up hot for Entry. 


p une (in Compite) with green 7 Peaſe and a 
== brown Sauce. 


Heſe Pigeons are ordered the ſame as thoſe 
before; all the difference is, they are 
Piacned with good Gravy: Serve them up 
bot; obſerve Green Peaſe are ſtewed with 


ew. 

bon may alſo take large Pigeons, and cut 
When in halves, or in four, and dreſs them with 
Whrown Sauce, or with a white Sauce, like 
| e before, provided they be good and re- 
ing; ſerve them u p hot for Entry. 


ler Entry 07 Pigeon- with tops of Aſpara- 
bl guis dreſs'd like green Peaſe. 

Our Pigeons muſt be ordered as before, 
W with thisonly difference is, that your Pige- 
Ws muſt be enough before you put in your 
E Wparagus; here you have the way of drefii ing 
Wparagus like green Peaſe, with all forts 
Meat: If your Aſparagus are large, lic 
m in four, and cut them as ſmall as green 
| * and go on cutting as long as you find 
1 tm tender; and when they are cut, blanch 
m, then put them in cold Water, and let 
un drain in a Sieve; your Pigeons being al- 

t done, put in your Aſparagus cut ſmall, 
A you think fit: The whole being 
e, and well ſkinn'd, thicken them with 
R 2 '..... £888 
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and put over them your Aſparagus ; you n 


you may cut your Pigeons in halves, if; 


ing well pick d lard them with fine Bacon, tl 


_ Pigeons being done, take them off, keep ten 


Pigeons have been a ſtewing ; put it over it 


Bacon downwards, and put them upon it 


little Bacon, and a Bunch of ſweet Hi 


moiſten them with good Broth : When Jo 
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Eggs and Cream, and diſh up your Piper 


take care they be of a good taſte, ,, 
lerve them up with a brown Sauce; i 
moiſten them with Gravy inſtead of Hund 


will, or elſe into four, and dreſs them the ſi 
as if they were whole, provided all be of xx 
taſte, and that your Pigeons are not too ny; 
done. Ks 


Another Entry of Pigeons in Fricandis,, i 

Aſparagus Tops, 

Ake ſmall young Pigeons, pick theme 
1 blanch them upon a Charcoal Fire; . 


ſtew them in a Stewing- pan, with ſlicesof e 
and Ham, and a bunch of ſweet Herbs. Yr 


hot, and ſtrain off the Broth wherein ju 


Fire and let it boil, till it begins to tun! 
Caramel, and then put in your Pigeon; ti 


Cinders to be glazed well: Take care the fit 
be not too quick, and look into it now andi 
then take your Aſparagus cut like Peaſe, f 
them in a Stew-pan well tin'd, with Butte 


this done ftrew them with a duſt of Flour, ak 


are ready to ſerve up, thicken your Sauce vi 
ggs and Cream, and ſee they have a god Mi 


8 
1 
N pe 4 4 
_—— 
3 g 


"THE MODERN COOK, 23; 


in and put in your Diſh your Aſparagus with 
"WW our Pigeons upon them; and ſerve them up 
"i . Vou may moiſten your Aſparagus with 
in EGravy inſtead of Broth, and thicken your Sauce 
ech good Cullis : This kind of Aſparagus like 
"BW &:ccn Peaſe may be uſed with all forts of Meat, 
3 Where is but the taſte, that changes one into 
J bite, and the other into brown) let it be of 


good taſte, and to your Maſter's liking, 
© Entry of Pigeons (au Soleil.) 


Ick your Pigeons very clean, leave the Wings 
and the Heads ; put minc'd Meat into the 


, WBclly of your Pigeons; then put into a Stew- 
n {lices of Bacon, and place your Pigeons in 
and ſeaſon them with Pepper, Salt, and 
1 fil; cover them again with another laying 


Wa {ices of Bacon, then take boiled Milk, with 
little Coriander Seed boiled in it, which be- 


oy 84 MN . FOR 8 1 
er ſtrained, put it over your Pigeons; take care 


ey boil not too faſt, a quarter of an hour 
ill be enough: Keep good Hog's Lard upon 
e Fire, and make a Paſte as before, vig. 


L 3B . | 
ee evo handfulls of Flour with good Beer, 


Wd make a Batter; then put ſome whites of 
W225 beaten up to Snow in your Batter, and 
| a Glaſs full of Oil; take off your Pige- 
put them in your Batter and fry them; 
ST) likewiſe a lictle Parſley to garniſh them 
c, and ſerve it up hot for Entry, or Hors 


by | Oeuvre, Which is the true way of dreſſing 
| (8 ©0125 (a Soleil.) 3 OT 


EE Fa. Another 


tis only to let thoſe who will ſee this Tre: 


put them in a Stew-pan, with flices of Bu 
and Ham; then place in it your Pigeons, wii 
muſt be {tufted with a little forc'd Meat; fl 
a ſmall Skewer all along through their Ng; 


are put in the Stew-pan, and ſeaſon them ut 
Pepper, Salt, ſweet Herbs and fine dpi, 
then cover them with a Layer of ſlices of Ve! 
Ham and Bacon, put to them a Ladlefi i 
| Broth, a Glaſs of Champaign, or other uit 


may ſerve for the Number of Pigeons youhi!, 
together with two or three whites and yolks! 
Eggs; moiſten your Paſte with Champig 


not too thin; put in it a ſmall Glaſsful of 01 
During all this while, keep Hog's Lard a wart. 
ing; then take out your Pigeons, let then 
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Another way of dreſſing Pigeons (au Sul 
Our Pigeons muſt always be order. 

before; all the difference is in the Ie 
and Feet: Tis certain, that all Cog, j 
not work the fame way, and tho' I app 
of this faſhion, I will not ſay it is the bei. 
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know that it is made to content the Publ, 
Your Pigeons being ſcalded and well cle; 


to keep them ſtrair, which is done beſore ih 


Wine, and let them ſtew Fire under ander, 
a quarter of an hour will be ſufficient, Tit 
make a Batter with as much Flour as youtiit 


or other white Wine; ſee that your Batter 


drain, put them in the ſaid Batter, and I 
them to a good Colour, and fry fome Parley 


to garniſh them with. There are fame 0 
1 „ | eh 
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Jeſs the ſame Pigeons (au Soleil) and order 


9 then all the ſame as here; but inſtead of mak- 

i; Wo x Batter, they ſtrew them with crums of 
„ Bread and Eggs, and fry them: All which de- 
ads only on a good taſte) and ſerve them 
hot for Entry. 

* 5 Entry of Pigeons with Baſil. £7 
„Ake of the ſame Pigeons ſcalded, well pick'd 
WF and gutted; truſs the Feet inſide, make 
little fine forc'd Meat, and ſet them a ſtew- 

1 Wine upon a ſmall Charcoal Fire with your forcd 


eat; obſerve that your Baſil muſt prevail; 


«© When braiſe them as followeth, viz. Take a 
all Kettle or Pot, put in it flices of Bacon 


ß d Veal, and place in it your Pigeons, and 
Won ic wich Pepper, Salt, Onions, Cloves, 
': Wand much Baſil; cover it with the ſame ſlices 
| (WT Veal and Bacon, and put it a ſtewing ; when 
i WF is done, take out your Pigeons and drain 
cm; then dip them in beaten Eggs, and 
u t chem with fine Crums of Bread, fry 
cm, and garniſh your Diſh with fry'd Parſ- 
and ſerve them up hor for Entry. 
i WG Entry of Pigeons (in Bignet.) 
ele ſome ſcalded Pigeons, ſplit them in 
. JT the Back; take off their Heads and Feet, 
i c truſs them; take a ſmall Kettle or Stew- 
ae; put in it ſome ſlices of Bacon, and then 


rr Pigeons ſeaſoned with Pepper, Salt, ſweet 
. Wis and fine Spice; then cover them with 
re ſlices of Bacon and Lemon, pouring into 
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it a Glaſs of white Wine; put the Cover g. 


you muſt keep your Pigeons white, and ty 


Batter with Flour, Pepper, and two Egoshey 
niſhed with fry'd Parſley, 


flat, and put them in a Stew-pan with Ot 
Parſley, Pepper, Salt, Cloves, Baſil, a lm 


ſome Vinegar ; theſe being boil'd a littl f 
them in whites of Eggs, and then in Fun 
and let them be fry'd immediately; orderthzn 


fry'd Parſley, and ſerve them up. 


T* young Pigeons, ſcald them, truth 


ſtewing over a clear Charcoal Fire; put nl 


and let them ſtew ; but let them not be 
much done: Being ſtewed, keep ready ahh 
forc'd Meat, and ſtuff your Pigeons there 


care the forc'd Meat keeps in; then mak. 


up with white Wine or Beer, together vit; 
little Oil; then put your Pigeons into jy 
Batter, and fry them; ſerve them up for n 
d Oeuvre, or a ſmall Entry upon a Napking: 


Marinade of Pigeons, 


Ilck your Pigeons very clean, and blni 
them, cut them in two, then beat thn 


of good Butter, a Ladleful of far Broth, al 


handſomely upon a Napkin, garniſhed vi 


Entry of Pigeons (a la Regence) 


Feet inſide the Body, and put then 


flices of Bacon in a Kettle or Pot, and pi 
your Pigeons; ſeaſon them with Pepper, ® 
ſweet Herbs, ſome flices of Onions, wilt 


couple of Lemon ſlices; put over them ſi 
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Vacon, and put them a ſtewing ; take ſome 
8 of Artichoke boiled, let them be very 
e, with ſome ſmall Fricandoes the bigneſs 
e hollow of your Hand well glaz'd; take 
e Champignons cut in four, with ſome 
er; put them over the Fire with a duſt of 
r ſtrewed over them: Moiſten it with a 
eful of good Broth; add to it a Bunch 
Nee of green Onions, Parſley, ſweet Herbs 
Wy Cloves ; ſtew it and thicken it with five 
ol Eggs, putting into it a dozen of ſtew d 
ock Combs, which are commonly kept in a 
ite Sauce ; take off your Pigeons, and put 
When into your white Sauce, and take as many 
Wottoms of Artichokes as you have Pigeons, 
order them in a Diſh: When you are rea- 
0 ſerve up your Pigeons, put upon every 
cchoke bottom a Pigeon, with the Cocks- 
bs over them, and between each Pigeon a 
Whcandoe, and ſerve them up hot for Entry. 


= — Other Pigeons with Artichokes. 
Ale ſome Artichokes, boil them till you 
aan get out the Choaks; take ſome young 
ons ſcalded, truſs their Legs inſide their 
ies; don't take off their Heads, and boil 
n over a clear Charcoal Fire as before; take 
che Chokes, put them in your Diſh; make 
Wc torc'd Meat, as that of Poupeton, pur 


WE {ame upon the bottom of your Artichoke 
ies, to hinder the Cullis from running out; 
ea Ragout with Sweetbreads, Champig- 
and Cocks-Combs, which moiſten with 
U ; good 
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good Gravy, good Cullis and good Fu 
take off your Pigeons, put them in you 
gout, let it be reliſhing, putting to it hel 
of a Lemon, and diſh it up a Pigeon in 4 
Artichoke, and as much of the Ragout ug 
Artichoke will hold; continue to lay uy 
them of the ſame forc'd Meat, but ſo thy; 
Head of your Pigeon may be ſeen; the; 
them in the Oven, and ſkim off the Fx 
the Border of your Diſh, and put overitalt 
Cullis, with the Juice of a Lemon, ani 
it up hot: for Entry, 
Forced Pigeons for Entry. V 
Ake good large Pigeons, pick andis Wen 
them, then gut them through thec 
and bone them; all the Bones being ou, 
them with good forc'd Meat; the way of ri 
ing it you will find in the Article of forcd hh 
At another time you may ſtuff them ni 
Salpicon, inſtead of forc'd Meat, which tk 
then call bloted Pigeons: Take ſome nit 
breads of Veal, Champignons, Truffes ia 
| flices of Fowls, of Partridge, and of Han, 
cut into ſmall ſquare Pieces, and ſeaſoned 
Pepper, Salt, ſweet Herbs and fine Spich l 
gether with a little of this forc'd Meat, vil 
you have made for your Pigeons, and pu 
little of it among this Salpicon, together . 
ſome whites of Eggs beat up to Snow; dg 
mix all together, and ſtuff therewith your! 
geons, and {pit them upon ſmall Iron Glewels 


wrap them up in flices of Bacon, with Pie 
ene. 5 
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und. Being done as they ſhould be, diſh 
WS up with an Eſſence of Ham, and the 
ofa Lemon over them. Forc'd Pigeons 
be roaſted as well as theſe, or elſe put 
over a ſmall Coal Fire, with ſome ſlices 


g Icon; ſeaſon them as uſual with Eſſence 
L m and Lemon Juice; let it be of a good 
aud ſerve ic up hot for Entry. 

1 = | „„ „ 

: Pigeon, (aux Tortues.) 


e young Pigeons ſcalded, gut them, and 
nuss their Feet inſide the Body; ſtick a 
er through their Legs, to keep the Feet 
With: Body; let your Pigeons be very plump, 


f Wen blanch them in hot Water; being blanch'd, 
bem in cold Water, and pick them very 
men take a ſmall Pot, which garniſn 
19 | 


Wh {ices of Bacon and Veal, and ſome ſlices 


" m, chen order in it your Pigeons, and 
n them with Pepper, Salt, ſweet Herbs, 
os Cloves, and cover them with flices top 
* * bottom alike; put them a ſtewing as long 


oo think fit: You muſt have at leaſt two 
Woes, cut off their Heads, and let them 
in a Kettle with Water, Salt, ſome Oni- 
and other ſmall Seaſoning; when they are 


i ed enough to take off the Skin, take them 
ou the Fire, and let them cool; then take off 

r wil Kin, and pur the four Quarters of each 

| hole in a Stew-pan, with ſome other ſmall 
bund in them as well as the Liver, and 


ches af the Shells, which you muſt keep to put 
your Pigeons; Clean your Shell well, 
2 mY OS. 


and moreover it is to ſhew that they 78 
toiſes, ſince every body don't eaſily knyy Ma 


three or four ſlices of Ham cut into ſmall lo E q 
AL 4 


in two; put the whole together over the 


to ſtick, and that your Meat is brownil, i 


off all clean from your Sauce-pan then; 
in it a duſt of Flour, according to the ſu 


| Broth, and put in again your Meat vi 


of this Cullis to your Tortoiſes; which hal 
had a good boil, and being of a good ul 
take out your Pigeons, let them dra 4 
diſn them up, and put your Ragout d It 
toiſes, together with the Juice of 2 Len 


240 THE MODERN Coq; 


and then dip it in beaten Eggs, and gn; hte | 
and in ſerving up, put it upon your Pip use 
if you think it proper: This is the ol{ 


Tortoiſe Fleſh is: As to the Cullis of thin 
try, to do all things to Perfection, take 1 %; 
pan, put in it a couple of Pounds of |; 


pieces, together with two old Partridge, 
have little ſtrong ſmell of green Corn, whicy 


to ſtew very ſoftly: When you find ity 


it be not burnt, in which the Smell and n 


Scent muſt guide you; then take out your "ills, 
put ſome Butter into the Stew- pan, viii; 


tity of Cullis you deſign to make; the fg 
being pretty brown, moiſten it with g 


couple of Glaſſes of Champaign, a litt! 
fil, Cloves, and a Clove of Garlick; {kin 
the Fat from your Cullis, and let it be il 
ing; ſtrain it off in a Silk Strainer, put fi 


— ”— , H_— — — 7 — ſ—_ 


over them, and ſerve them up hot; [et 
whole be reliſhing, flight, and 100x well 
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ſe 6b At another time you may make 
| Wo! x Cray-fiſh Cullis. 


„v of dreſſing Pigeons (au Tortues) 
= according to the old Faſhion. . 
Fe young Pigeons, ſcald them, or pick 
5 them ; being pick d, gut and truſs them 
3 then put them in a Stew-pan, with a 
melted Bacon, Cocks-Combs, ſome bits 
; 7 ſricetbreads of Veal, ſome ſmall Champig- 
1 Truffles cut into ſlices, and a Bunch of 


4 

WO . Herbs, ſeaſoned with Pepper and Salt; 
mw |; Por upon the Stove with Water, a Bunch 
I * Herbs, two ſlices of Lemon, two 


br chree Onions: a little Pepper and Salt, 
3 ſome ſlices of Bacon; take two Tortoiſes, 
oc their Heads, their Feet, and the End 
2 Wir Tails, and put them into the Kettle, 
. n the Scaſoning begins to boil; being 
Wch'd, take them out, and put them into 
E Tortoiſe Shell, cut them in four Quarters, 
þ Jas with a Fricafly of Chicken ; but take 
W of touching the Gall, which would {poll 
hole Ragout; put them in the Stew- pan 
che Pigeons, put all together over the Fire; 
done, moiſten it with Veal Gravy, and 
it ſtew with a {low Fire; it being ſtewed 
Leh, ſkim off the Fat, and thicken it with 
lis, and let it again ſtew a Moment: Diſh 
* Pigeons, lay your Tortoiſe Legs round 
Let your Ragout be well reliſhed, and 
Prit over them, and ſerve it up hot for 
ay, | 


3 ; Pigeons 


then put in a Stew-pan ſlices of Bacon: 
with Pepper, Salt, ſweet Herbs, fine % 
and Onions cut in flices, and cover them »; 
with ſlices of Veal and Bacon; then py: 


with a Border of Paſte all round, wit} 
under and over; it being ſtewed, take; 


Bread; (thoſe you broil muſt be dipd nt 


Fat they were ſtewed in) and if you fry tha 
beat well up two or three Eggs, dip you} 


little fry'd Parſley. As to the broiled Pia 
Green Onions, beaten Pepper, Salt, Capes 
the Juice of a Lemon; put your Pigeons 
it, and ſerve it up hot for Entry. 
N midling Pigeons, pick and gut tel 


| ſcraped Bacon, a bit of Butter, Parlley, git 
Onions, Pepper, Salt, ſweet Herbs, and il 
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Pigeons (a la Ste. Menhout.) 4 
1 large Pigeons, pick them cen; 


them, and truſs their Legs inſide 4 
dy; cut them in halves, and beat they g 


* 
” 


. 
'2 
Yo 
r 
SETS 
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N 
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Veal, and place in it your Pigeons, feat 


a Pint of Milk, and cover your Stew pad 


of the Kettle, and ſtrew it with fine crun 


geons in them, ſtrew them wich fine Cm 
of Bread, and fry them in good Hog' Lat 
fold up a Napkin in the Diſh you ſerve tit 
up in, and place on it your Pigeons wi 
make a Remoulade with Anchovie, Pt 


ſmall, ſome Oil, Muſtard, a little Gravy! 


Pigeons with Ham. 


clean; mince their Livers with a1! 


op | 
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all being well minced together, put it 
Wy Pigeons Belly ; then put them in a 
an over the Fire, with melted Bacon or 
to blanch, let them be very plump, 
" upon a ſmall Iron Skewer, wrap them 
. ices of Bacon, and Paper tied round, 
4 tie them on the Spit; when they are done, 
Wo keep in readineſs ſome {mall ſlices of 
as many as you have occaſion for an 
3 ix or ſeven will be enough; beat them 
8 ˖ Ne back of your Knife, put them in a 
. and place them over a Stove with a 
ing Fire; when they are of a good colour, 
Wo {ices of Ham out; put in the Stews 
þ lump of 200d Butter, with a little Flour, 
Wir it with a wooden Ladle; when it is 
F Y brown, moiſten it with good Broth, if 
= ink it not coloured enough; put in ita lit 


[an 
1 
i 
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My 
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pan, and ſkim well off the Fat; then 
Ken it with a Cullis; your Pigeons being 
„ diſh them up with the ſlices of Ham 


by pleaſe the Bye and Taſte, and ſerve. it 
* tor Entry, 


Pigeons (in Surtout.) 


them well, gut and truſs them; make 


Pruvy, put your ſlices of Ham again in the 


ibem, and the juice of a Lemon, that 


e large plump Pigeons, pick and clean 


d Meat wich Bacon, boiled Ham. ſome 
les and Champignons minced with their 
„ ſome Parſley, green Onions, a Clove 
rück, and ſome Sweetbreads of Veal, all 
7 rogether 


together well minced, and ſeaſond; 


up; you muſt have a large Fricando g 


ſpitted, cover them alſo with Pepper, 2. 
them up with an Eſſence of Ham underthy 


or elſe a Ravigotte of what you pleak, y 
ſerve them up hot for Entry. 


Ruſs your Pigeons like thoſe here n 


ſtewing in a Stew-pan with good Broth, i 
ſlices of Veal and Ham, and ſome Onion 
with Cloves; your Pigeons being ſtewe ul 
them up, and put the Broth over N 
again your Pigeons upon your Caramel 
being of a fine Gloſs, diſh them up vil 


Eſſence, you need but put your Stew-pi! 
again, and take out the Fat, and putting" 


a Silk Strainer ; let it be of a good tall“ 
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TT 


therewith your Pigeons, and tie them d 


with ſmall Bacon to each Pigeon, which, 
over the Breaſt; all being well tied, and 4 


let them roaſt ; your Pigeons being done, oi 


Pigeons in Surtout another way, 


KL bur thicken your forc'd Meat wih 
raw Eggs; then cover them with yo of 
candoes, and tie them round, and put 


again, till it turns to Caramel; then pu 
put the Stew-pan upon hot Cinders to gu 
Eſſence of Ham. At another time, inſt 
a duſt of Flour, ſtir it with a wooden L 


and moiſten it with a little Broth ; let it bv 
Moment, take off the Fat, and ſtrain it thro 


pleaſing to the Eye; diſh it up with the | 
of a Lemon, and ſerve it up hot for Et) 


Pl 


a3 
91 


Pigeons (in Perdbuillet.) 


Very white; put into a Pot or Kettle ſlices 
cacon, and place in it your Pigeons ſea- 
vich Pepper, Salt, ſweet Herbs, fine 
Onions and Bay Leaves, cover them 


blaſſes of white Wine, ſome ſlices of Le- 
Wop, with a ſmall Ladleful of Broth: Being 
ed, you may ſerve them up cold for a fide 


at another time with a Parſley Sauce; at 

Ut it ber time with an Anchovy Sauce; at ano- 
ü * time with an 1tahan Sauce, or elſe with 

, 6 bers or ſmall Onions: All which de- 
wi on the Taſte and Fancy of the Cook, 
cd only the whole be of a good Taſte: 
ee eerve it up hot. 35 

by Pigeons (ala Braiſe.) 
94 Ake large Pigeons well pick d and gutted, 
il truſs and lard them with thick Bacon 


Pit wich flices of Bacon, Veal and Onions; 
e in it your Pigeons, and ſeaſon them with 


out ready made with Sweetbreads of Veal, 


Veal being blanch'd, put them into the 
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b Ake middling Pigeons ſcalded, well pick'd 


| and blanch'd, gut them, and ler them 


WS with ſlices of Bacon, adding to it a couple 


Id 1; at another time with a minced Sauce 


| ſeaſon'd ; then take a Stew-pan, and gar- 


per, Salt, fine Spices, and ſweet Herbs; 
cover them under and over, and let them 
7; being ſtewed, let them drain ; keep a 
les and Champignons; your Sweetbreads 


Wo“. 5 1 Ws Stew- 


— — 
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Stew- pan together with your Truffe in 
Champignons, adding to them a Ladlegy,; 
Gravy, and a little Cullis, and let it ſtew; y 
being done, and of a good taſte, diſh up h 
| Pigeons, pour Ragout over them, and fbr 
them up hot for Entry. 
Fricaſſy of Pigeons in Blood. 
6 | Ake very ſmall Pigeons, bleed then, » 
keep the Blood, put into it the luce 
a Lemon, to hinder it from turning; the}; 
geons mult be ſcalded and gutted; cut then i 
halves, and put them in a Stew-pan vi 
a little melted Bacon; ſeaſon them with he 
per, Salt, a Bunch of ſweet Herbs, Chang 
nons, Trufles, Cocks-Combs and Sweetbrat 
of Veal or Lamb all put together over th 
Fire; ſtrew it with a duſt of Flour, mailed 
it with Gravy, and let it ſtew ſoftly wi WM 
flow Fire; it being done, {kim off the Fa, en 
thicken it with Veal Cullis; ſtrain off e 
Blood in a Sieve, beat it up with Yolksot EA wh 
and a little Parſley cur ſmall; and hen ili 
are ready to ſerve up, put the Blood in jot 
Fricaſſy, and put it over the Fire, keeping 
always ſtirring ; take care to keep it from bil 
ing, and let your Fricaſſy have a good iſt 
_ diſh it up handſomely, and ſerve it vp bob 
Entry, or Hors d Oeuvre: You may ferveile 
up whole or in halves, that depends on ud 
Fancy of the Cook, „ 


. 


5 Pau 
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Pigeons in Scollop Shells. 


truſs the Feet inſide the Body; don't cut 


3 3 


| Won: then put them a ſtewing in a ſmall Pot, 
ww ſlices of Bacon and Lemon, Pepper, Salt, 


Z Wo a ſmall Ragout with Sweetbreads of Veal], 
en Trufles; divide this Ragout into 
chree Sauce-pans, one with a white Sauce, 


1 Cocks-Combs, and the other with Cullis 


Net Silver, which are very like the natural ones, 
Win which you make a ſmall Border of Paſte 


B and let it be baked in the Oven; then or- 
cer your Shells in the Diſh : Take your Pige- 
ons out of their Seaſoning, and put two of 
them into your Cray-fiſh Cullis, two into the 


1 Net all be of a good taſte; put one of them into 
1 1 pleaſing to the Eye. 


Pigecns a la C rapeaudine. ) - 
Ake Pigeons, pick and gut them, truſs 


” 9” Ws Onions, 


* 


11 Ake ſix young Pigeons, ſcald and gut them, 
7 . Heads; blanch and pick them very 


feet Herbs, and a Glaſs of white Wine; 


another with Cray-fiſh Cullis and Tails, and 7 


l 3 Ham: Then take fix Shells, there are ſome 


ad! it as neat as you can; rub it over with 


bite Ragout, and two into the Ham Cullis ; * 


1 geach Shell, and order the whole as neat as you 
can, and ſerve it up hot for Entry; and let it 


; their Legs inſide the Body; then cut up 

1 Ede Breaſt, and throw the fame over head, and 

L beat them flat; put them in a Stew-pan with 
unckted Bacon, or Butter, ſome Parſley, green 


—— — — —— —— 2 —— — — —— >. — 
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Onions, Pepper, Salt and ſweet Hetrh. .. 
all over the Fire to make it have a ſte 
ſtrew them with fine crums of Bread ua b 
them be broiled, and ſerve them up wid 05 
vy, a Shalot cut ſmall, or green Onions in 3 
the Juice of a Lemon over them, and fer 1 
them up hot for Entry. 4 


Small young Pigeons, with ſlices of dit 
1 {mall young Pigeons, pull them a 
1 well pick d and gutted; make 2 nk 
forc'd Meat with their Livers, and with Pat. 
ley, green Onions, ſcraped Bacon, Trufend 
Champignons, and ſtuff therewith your Pix. 
geons, and tie them up on both End, thy 
the Forc'd Meat may not come out; theng 
them upon Skewers, wrapt up in flices of I 
con, with Paper tied round; then tie them u 
the Spit, and let them roaſt; then take one 
Soles, which fry in good Hog's Lard ; being tri, 
cut them off in Fillers, take off the ſkin, the 
put them in a Stew-pan with a little Gray 
put the Stew-pan over the Fire, to tabe ft 
them the taſte of the Hog's Lard ; then tis 
them our, let them drain, and put themina 
Stew pan with a good Eſſence of Ham andite 
Juice of an Orange: Your Pigeons being wol. 
ed, draw them off, take off the Bacon, dil 
them up, put your Soles over them, and fene 
them up hot for Entry. At another time jou 
may glaze your Sole-ſlices, as it is ſhewn i 
the Article of Soles, and ſerve them up wich 
an Eſſence. You may in like manner 2 | 
1 


* 
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| Wowls, C Chickens, Pheaſants, young Partridges, 
Ic p . dreſſed | in the ſame manner, 


Pigeons with C ray- fiſh. 
Ake ſome ſmall Pigeons ſcalded, pick'd 


* ſet them a 'ſtewing in a white ſtewing, 
Ty of a ſmall Kettle; then moiſten 
0 Wampaign, or other white Wige, and ſea- 
Wdy to ſerve up, you muſt have in readineſs 
ui, Cocks Combs, and ſome ſmall Cham- 


ke care it does not boil; being ready to ſerve 
„ take the Pigeons out of chats white Sea- 


e it up hot for entry. 
N.B. You will find the way of making 


| ich may ſerve for all forts of Mear. 


a white Sauce. 


Ake young Pigeons ſcalded and dl pick d, 
ruſs them, and leave on their Heads; 
W them as before; then take as many large 


8 8. ſtewing; 


and truſſed, as it is ſhewn in ſeveral pla- 


Which is made with ſlices of Bacon, laid top 


| L them; when they are done, and you are 
W Cray-fiſh Cullis, together with Cray-fiſh 


Wn0ns; the whole being ready, put in it 


|; me of your Cray-fiſh Cullis, and keep it hot, 


Ping, and let them drain; then diſh them 
ur and put your Ragout over them, with 
| Juice of a Lemon: Let it be reliſhing, and 


lis of Cray-fiſh in the Article of Cullis, 


wle way of dreſſing Pigeons with Cray Ah | 


fh as you have Pigeons, and ſet them a. 


and put into each a young Pigeon, and put ix 
Shell over it; the Head of the Pigeon my 


you muſt have a ſmall Ragout made yin 
Champignons, Trufles, Sweetbreads of el 
Cocks-Combs and ſome Cray-fiſh Tail; il 


Cream, put your Cray-fiſh in the fame Nj 
where your Pigeons are; take off the Sj 
pour over your” Pigeons white Cullis, and 
the Shell on again, with the remainder ti 
ſmall Ragout over them, together with h 
Juice of a Lemon, and ſerve them up fo: ki 


of Veal and Ham, and put them a fehl 


all off to drain; put the Stew-pan — 9 
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ſtewing ; then pick their Tails, take the Sh, 


of the Cray-fiſh, and clean well their Body 


be between the two great Claws; and the 


being done, and thickened with Eggs u 


try. You may ſerve them up with a Crar-il n 
Cullis, if you pleaſe, all the fame as wi WA 
White Sauce 5 iS 
ps 3 Neeor 
 Anmther way of dreſſing Pigeons with Craxi)). Final 
Ake young Pigeons as before, large Cc 1 i 
1 fich, and take off the ſmall Claus :4F.. 
take off the Shells, and put into each Ci ® 
fiſh a Pigeon, with a little forc'd Meat ue 
and ſcaſon them; then put the Shell 0n 2208S 
ſee it be well joined again, and make it it ch 
with the forc'd Meat; then take a Stew. = 
garniſh it with flices of Veal and Ham, 4 «fo 
place in it your Cray-fiſh, and ſeaſon hal 


3 . _—_— ei 
then cover them with a Layer of {mall Kr | 


fire under and over; being done, take the 


41 


IE MODERN COOK. 257 
and let the Meat that remains in the 
pan tick like Gravy; then moiſten it 
a Ladleful of Broth, of Gravy, and your 
mon Cullis, and a Glaſs of Champaign: 
n che Fat well off from the whole, ler it 
W.clihiog, and ſtrain it through a Silk Strain- 


Wi, diſh up your Cray-fiſh, and put this 
il Cullis over them, with the Juice of a 
mon, and ſerve them up hot. 

Wit ov have good Cray-fiſh Cullis, you may 


wth. 


ober time for a change. 


er way of dreſſing Pigeons with Cray-fiſh. 
| * ake young Pigeons ſcalded as before, 
blanch and truſs them; and take the mid- 


Wecons, and put them a ſtewing together in 
mall white Braiſe; take ſmall Cray-fiſh, 
il chem and pick them; pound the Shells as 


es poſfibly can be, to make your Cullis, 


d keep the Tails to put into it, and the ſmall 
W225, if they have any. The Pigeons being 
Pic, diſh them up with your pick'd Cray-fiſh 


als, leave the ſmall Paws, and put upon 


r for Entry; let it be reliſhing: you may 
eis ſerve them up with a white Sauce. 


84 Entry 


deen let it boil again to clarify; being 


W it for this Entry, or elſe make ſome at 


Wins fort of Cray-fiſh, as many as you have 


ch Pigeon a Cray-fiſh, with the Cullis over 
and the Juice of a Lemon, and ſerve it up 


Bacon ſeaſoned with Pepper, Salt, ſweet Her 


Teadineſs a ſmall Salpicon made with 5: 
breads of Veal, Trufles and Champ be 
cut all together into ſmall ſquares; pu vi 


done, and of a good taſte, let it grow cot 
you mult here have forced Meat like that for 


Pigeons being thus ordered, make a Bun 


high as it will mount, but it muſt be w 
at laſt, Your Pigeons being well ordered 


Pen-Knife, apd the bigneſs of the Pigeon 
Breaſt; then ſend them to be baked in i 
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Entry of Pigeons (a la Lune. 1 
The ſome middling fort of Pigcon, f "gl 
or pick them; being well clean fl 4 
them in the Breaſt, put a ſmall Skewer n 
them to keep them open, then put then 
ſtewing with ſmall ſlices of Veal, Ham 3 


fine Spice and Onions; then cover them yds 
and over, and put them a ſtewing a qu 
of an hour, which will be enough; keep n 


whole in a Stew-pan with a little Gray u 
a little Cullis, and put it a ſtewing; beg 


Poupeton, and diſh up your Pigeons; jou 
or Circle of forc'd Meat for each Pigeon, 4 


thin: Obſerve, there muſt be room enoy| 
between each Pigeon, to put a Spoon 
of the ſmall Ragout, which I ſhall ſhewo 


the Diſh, put of this ſmall Salpicon into then 
and put upon each Pigeon a ſmall piece ( 
Paſte cut out in the form of a Heart with 


Oven, or elſe let them be done under a Cove 
Now prepare a Ragout made with bl 
On : 5 75 : 5 beat 
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ds of Veal, cut them into ſlices; take 
Wmpignons or Muſhrooms, or Trufles, if 
1 he in Seaſon, together with ſome fat 
8. Cocks-Combs, and Cray-fiſh Tails; 
W: this Preparation in two Stew-pans; in the 


= 


make a white Sauce, and in the other put 
WE Gravy and good Cullis, and thicken your 
ie Sauce with good white Cullis, or elſe 


A 


Wh Eggs and Cream; and when you are 


N 


y co ſerve up, and your Pigeons are 
coloured, drain them, and ſkim off the 
clean well the Border of the Diſh, and 
We between each Pigeon as much of this 
F gout as It can hold; let the whole be of 
Wood taſte, and ſerve it up hot for Entry. 
Pigeons with Fennel. 
Ake Pigeons, pick them, gut and blanch 
them over a Charcoal Fire; being well 
ted, take the Livers of your Pigeons, 
ether with Parſley, green Onions, Cham- 
ons, Fennel, Salt, Pepper, ſweet Herbs, 
tle ſcraped Bacon, and a lump of Butter, 
well minced together, and put into the Belly 
your Pigeons, and thruſt a ſmall Skewer 
rough their Legs, with a Packthread, to 
ke their Feet lye cloſe to the Body; 
en blanch them in a Stew-pan, with ſome 
od Butter; put them on an Iron Skewer, 
rap them up in flices of Bacon, with Pa- 
r tiled round; and fo ſpit them to roaſt ; 
ng roaſted, make Fennel Sauce thus: the 
i} way is, put into a Stew-pan ſome Veal 
1 — 


— — — — ROS 


Fennel; which laſt muſt be prevailing in joy 
diſh them up with your Sauce over them, 


nel; let it have a good taſte, and be plaſy 


Pigeons, put your Ragout of Oyſters, with! 
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Gravy, a Ladleful of good Eflence, Ie 
flices, a Jump of Butter, and a good Ge] 
Sauce: When it has boiled as it ſhould, pak 
through a Strainer 3 your Pigeons being dy 


put in the middle a little green Penne, x 
ſhew that the Pigeons are dreſſed with F 


to the Sight, and ſerve it up hot for Ent, 


Another Entry of Pigeons with Oyſters 
T*Ake young Pigeons, order them then 
as before, except only you mult uf 
Fennel; make a Ragout of Oyſters in thefl 
lowing manner, vi. Take ſome Oyſters, bad 


them; being blanch'd, take out the hu er 
the middle, and the Beards, put to them 

Cullis, according to the Quantity of 9 ©. 
you have; take care they do not boil, fra. 


will ſpoil them; your Pigeons being rol 
and your Oyſter Ragout ready, diſh up y 


Juice of a Lemon over them, and jerve il 


up hot for Entry. 
1 \ 
Another Entry of Pigeons with Oyſters, «i 


Sauce, -j 
Our Pigeons being ordered as before, N 
4 pare your Ragout of Oyſters with a Wi 
Sauce; blanch your Oyſters in their ow 
quor; being blanch'd, keep the Liquob 


clean your Oyſters well; put one third par 


Wl iquor in a Stew-pan with a good lump 
ner dip'd a little into Flour, and put it 
me Fire; your Sauce being thickened, 
in your Oyſters; ſee they be of a good 
and take care they do not boil. 

another time put in ſome Anchovies; at 
ner time ſome Lemons cut into ſmall Dice, 
er with Parſley blanch'd and cut ſmall; 
bove all good Butter. At another time 
Wn it with Cullis, together wich the Volk 
| Fee, the Juice of a Lemon, good Terra- 


Wi Bunch ; this being blanch'd, cut the 


but you muſt take great care it does not 
dee that the whole be of a good taſte, 
W (:cvc it up hot for Entry. 5 

| Mood Pigeons (aux Tortues). 


and truſs their Feet infide the Body; 
Wit a ſmall Skewer through their Legs, to 
chem in: Let your Wood Pigeons be 
Wity plump; then blanch them in hot Wa- 
being blanch'd, put them in cold Water, 
pick them well and clean; after that, take 


cet Herbs and Cloves, and cover them with 
above flices, the ſame under and above, 


mult have at leaſt two Tortoiſes, and 


W {ome Parſley, green Onions, of cach a 


Wc {mall together, and put it in your Cul- 


Ne Wood Pigeons, ſcald and gut them, 


mail Kettle or Pot, which garniſh with 
es of Bacon, ſlices of Veal, and ſome ſmall 

6s of Ham; then put in your Wood Pigc» 
, and ſeaſon them with Pepper and Salt, 


put them a ſtewing when you think fit; 


Cut 
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cut off their Heads, ſet them a ſtewing h 
Stew-pan, with Water, Salt, Onions, and oh 
ſmall Seaſoning ; and when they are do; 
far as to be able to take off their ſkins i; 
them off from the Fire, and let them Cr 
cold; then pick them, cut them into fy 
Quarters, and put the ſaid four Quartet 
each, Tortoiſe into a Stew-pan, with ſome ohe 
ſmall bits which is found in them, toe 
with the Livers, and one of the Shells; cen 
well your Shell, and dip it in beaten Bp 
and then fry it; and in ſerving up, putiting 
your Wood Pigeons, if you think fit, which 
the old way of dreſſing them; and moro: 
it is to ſhew that they are Tortoiſes: Ey 
Body is not well acquainted with Tori 
Fleſh: As to the Cullis of this Entry, wy 
every thing to Perfection, you mult ue! 
Stew pan, put in it a couple of pounds of Ve 
together with two or three ſlices of Ham cy 
into ſmall ſquare pieces, and two old Px: 
tridges that have a ſtrong ſmell, and cut ten 
in two; put the whole together upon theft, 
and let it ſtew ſoftly; and when it begin) 
tick to the Stew-pan, and the Meat is pretty 
brown (but you mult take care it does not bun; 
in this the Smell and good Senſe is to gui 
you) take out your Meat, and put in ſome But 
ter, to take well off the Brown of the Pu; 
after that put in a duſt of Flour, more or |, 
according to the Quantity of Cullis you ate d 
make; it being of a pretty brown colour 
moiſten it with good Broth, and put in 5 

e 10 
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Meat, with a couple of Glaſſes of Cham- 
Go n, {ome Champignons, a little Baſil, ſome 
Dees, and a Clove of Garlick ; the Fat be- 
Vell ſkimmed off from your Cullis, let 
e reliſning; ſtrain it through a Silk Strainer, 
pot ſome of this Cullis upon your Tor- 
when they have had a Boil, and are 
Whhing; take out your Wood Pigeons, and 
W them drain, then diſh them and put over 
Wn your Ragout of Tortoiſes, together with 
W [uice of a Lemon, and ſerve them up very 
W, ccliſhing, and pleaſing to the Eye. At 
ber time you may make uſe of Cray-faſh 
Willis 


1 Mood Pigeons wth Fennel. 
4 Ake your Wood Pigeons, pick them and 


bdlanch them over a Charcoal Fire; then 
che Livers of your Wood Pigeons, toge- 
vich Parſley, green Onions, Champig- 


craped Bacon, and a lump of Butter, all 
Wether well minced, and pur into the Bellies 


e Body; after that blanch them in a Stew- 


iy 

1 wich ſome Butter; and put them on a ſmall 
1 Skewer, wrapt up in ſlices of Bacon, with 
ner fied round, and fo ſpit them; being 


ed, make a Sauce with Fennel in the man- 


n; 

following, viz. The ſhorteſt way is to take 
pan, put in it a Ladleful of Veal Gravy, 

ber with a Ladleful of good Eſſence, 


llices 


Ws, Fennel, Salt, Pepper, ſweet Herbs, a 


our Wood Pigeons ; thruſt a ſmall Skewer 
Wough their Legs, to make their Feet keep 


ſhew, that they are Wood Pigeon; di 


Of firſt Courſes of Loay; 


them upon a Charcoal Fire, cut them in 
and lard them with fine Bacon; ſtew i 
| like a glazed Fricando; make a Ragoun 
Quarters: Put your Pigeons in a v4 


Ladleful of Cullis, and fo let them few. ) 


your Thumb, and ſome Sweetbreads d 
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ſlices of Lemon, a little Bunch of Fennel. .M £ 
above all, let the Fennel be prevailing 1 | 
Sauce; when it is boil'd as it ſhould he i 
it off; your Wood Pigeons being roaſted 
them up, and put your Sauce over they 
in the middle of the Diſh a little Fen! 


with Fennel: See that all be reliſhing 
ſerve it up hot for Entry, 


Poupetons. 


| Loaf ( d la Royale) 


T Ake two Chickens, pick, ſinge, dur 
1 truſs the Legs inſide the Body; hx 


Sweetbreads of Veal and Pigeons cu 
with Muſhrooms, a Ladleful of Gravy, i 


five Skewers of a good length, cut ſom 
con into ſquare bits the bigneſs of thc 


alſo: Pur your Bacon in a Stew-pan, and! 


it ſome Tofles upon the fire, then put H 


Sweetbreads, and ſome bits of fat Layel 


. 
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dave any, together with Muſhrooms cut 
ices, Chibbols and Parſley cut ſmall, ſtrewy 
i a duſt of Flour, and moiſten it with 
ie Gravy, then ſet it a cooling; this done, 
ie Skewers, which ſtrew with Crums of 
, and put them upon the Gridiron. Make 
p of forcd Meat in Poupeton; take 
ond Loaf, or one of two pounds, accor- 
cso the bigneſs of your Diſh ; make a hole 


our Loaf underneath, taking out all the 


Neeibreads of Veal and Pigeons; ſtop the 
e of your Loaf, and place it in the bottom 


WP oupcton a Crown, which is to be full as 


= 4 be) 
A ö 
=. 
A * 
- a 


We: as your Loaf; then form four Columns 


in he ſhape of a Dolphin, which place upon 
Poch with beaten Eggs, and then put your 
wers be broiled; draw your Loaf, and 
n the Brim of your Diſh, and moiſten it 


Ir Corners of your Loaf your Fricandoes of 


cen, pouring your ſmall white Ragout 
| your Loaf, together with a couple of 


all Sweetbreads glazed, and put upen the 


l a firſt Courſe. 


Im; and then put into it your Ragout of 
W your Diſh. Make with your forc'd Meat 
W Border of your Diſh ; make them very 
Wat in the Oven; make a white Ragout with 
Wectbreads of Veal and Muſhrooms ; let your 

| with Gravy and Cullis ; then place in the 


ne. Place your five Skewers, in each Corner 
, the other on the top, and ſerve it up hot 


Loaf 
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Loaf of Veal. 


Ake ſome thin ſlices of Veal, and 
the ſame flat with your Cleaver; wy 
Meat enough to make your Loaf with, dg 
take another lump of your flices of Veal, y 
cut into bits, together with ſome Beef en 
ſome Bacon and a Calt's Udder blanch, 
all together in a Stew-pan over the Fire f 
ſon it with Pepper, Salt, ſweet Herby, 5 
Spice, Chibbol, Parſley, a crum of Gait 
Muſhrooms and Trufles, if you haye x 
toſs it up and ſtir it together, and put in 
Crums of Bread boiled in Milk, and uc 
five Volks of Eggs: All this being wel ul 
ced, garniſh the whole bottom of a Stewn 
with ſome thin broad ſlices of Bacon, andon 


E 
3 
. 


1 
A 


them ſome ſlices of Veal, and then your for ] 

| Meat all round it the thickneſs of two Pia. 

At laſt, put in a ſmall Ragout made sie 
Griſtles of Veal, and ſome green Peale; |! 


be well done, and of a good taſte, andyutt 
Ragout into your Loaf of Veal, putting i 
ſame time more of your forc'd Meat, andi 
| flices of Veal over the fame; bring yout le 
of Bacon to lay above it, and let them ite 
It being done, take out the ſaid flices of 
con, pour out the Fat, turn it upſide 0 
into your Diſh, ſkim it well, and put your 
gout of green Peaſe over it, or inſtead of e 
TEE ere rl 

At another time you may ſerve up your l 
with a Ragout of Sweetbreads of Val 

| | | | (Ml 


5 
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bs, Muſhrooms, Trufles, or an Eſſence 
1 am. | 14 ET | 
another time you may make uſe of a 
» ; Caul, inſtead of ſlices of Veal, and ſerve 
another time, inſtead of taking Griſtles 
ea, co put into your Loaves, take Fillers 
Wl! forts of Fowls, and put over your Loaf 


ch other Sauce or Ragout as you think fit. 
another time, inſtead of ſuch Fillers you 
make uſe of a Ragout of Sweetbreads. 


L call'd (en Cotes de Melon) for a firſt Courſe. 
Wc ſome Mutton Rumps (d la Braiſe) 


make a Ragou in the following man- 
Take ſome Sweetbreads of Veal, blanch 
and cut them into bits, and put them 
Stew-pan with Muſhrooms and Trufles, 
u have any; moiſten it with Gravy and 
, and put it over the Stove ; being pretty 
done, add to it Cocks-Combs, Artichoke 
dms, fat Livers, and the white of Fowls. 
a French Loaf (that will juſt take up the 
m of your Diſh) in which make a Hole 
meath, and take out the Crum; let your 
de of a good Taſte, which is to fill up 
pollow Cruſt of your Loaf; then put ic 
your Diſh being moiſtened a little, and 
ome Mutton Rumps upon it, the big- 
end of theſe reaching the Brim of the 
, and the ſmaller End the Loaf in the 
OL, 1 5 14 middle, 


„% ——— Oo 


eace, or a Ragou of Spaniſh Cardoons, 


bout eight or nine will make a good 5 


1 
4 
* 
7 
9 
a 
* 
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middle, being placed one oppoſite tothech 


| baked, to get a Colour, and ſerve it y 


1 a couple of middling Carps wilt 
likewiſe two fine Eels, ſkin and why 


alſo; keep the Skin of your Eel and Cin 
take off the Fleſh of both of them; pn 


all this upon a Dreſſer, cut it ſmall, and put 
ſeven or eight Volks of Eggs, the whit 


ed, put it to your minced Meat, addingt 


into a Stew-pan, place in its botton| 
over this place your Carp Skin with the 
then put in your minced Meat, and k 
hollow in the middle to put in your N 
which muſt be in Readineſs, and i mad 


follows, vis. 


Muſhrooms, and Trufles, if you have an 


— — — — — — —ö - — — a — 


ſtrew over it ſcraped Parmeſan, Put ity 
tor a firſt Courſe. = 
Loaf of marbled C arp for a firſt Cj 


| Roes, ſcale, ſkin and waſh then, 


ſame, being cut into pieces, into 2 
pan with Parſley, Chibbols, ſweet Hef 
Spice, Pepper, Salt, a Crum of Rocanj 
Muſhrooms and Trufles, if you have ay: 
a lump of Bread boiled in Milk, together 
whipped up to Snow: This being thus or 


lump of Butter, then pound it in a Nl 
put a ſheet of Paper well rubb'd wit by 


Fel Skin cut in two, one ſlice after al 


ed part downwards; and ſo go on pit 
layer of one, and a layer of the other ill 


Put in a Stew- pan 2 little Butter, 0 


pun 


of ſweet Herbs; give theſe ſome Toſſes 
de Fire, then ſtrew them with a duſt of 
W. moiſten this Ragou with Fiſh or other — 
and let it ſtew very ſoftly for a Minute. 

of yourſoft Roes of a Carp, put them in j 
WRagou, and let it be reliſhing ; thicken it | 
WCrayfiſh, or other Cullis, and ſet it a cool- : | 
ben put your Ragou into your Carp Loaf, 

es the ſame again with minced Meat; 
our Eel and Carp Skins to be uppermott, 
Paper over, and let it be baked; it be- 
one enough, diſh it up handſomely, and 
W icup hot for firſt Courſe, 


4 A Loaf with Soles. 

e Soles, ſcale them and waſh them well, 
uke off the Fillers from one end to the 
W, put into a Stew-pan a Paper rubbed 
Butter, and lay in it your Fillers of Soles 
croſs the other, till your Pan is well 
Wihed ; then put in forc'd Meat made 
pat for Carps before mentioned, with 
W20u of the ſame, except that you may 
ome Fillers of Soles : if you want ſoft Rows 
arps, put your Ragou into your Loaf, 
cover it with your forc'd Meat, and bring 
Fillets to lay above it with your butter'd 
r, and put it into the Oven; when baked 
away the Paper, diſh it up handſomely, 
ſerve it up for your firſt Courſe, with a 
j-fiſh Cullis over it. 8 5 hs 


88 — 
— — —ę—: e —y— 
— 
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4 28 0 A 


T Smelts, gut them, waſh the 


ing them cloſe together; then Put | 
| Stuffing like that for a Loaf of Cary 


your Ragou into your Loaf, and cy 
ter'd Paper over, and bake it; when hl 
a Cray-fiſh Cullis over it. 


R ſome Partridges; when roaſted, 
Bacon, and a couple of Calves Uddersblat 
Chibbol and Parſley, ſeaſoned with di 
per, ſweet Herbs and fine Spice, four 
pour forc'd Meat ſhaped like a Loaf inal 
Diſh or Baking-pan, and make a Hot! 


it into flices ; then puta few Muſhroom 
green Trufles into a Stew-pan, with" 


—— — — 2 
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A Loaf with Smelts, 
dry them well; put in your Ping 


of Paper rubb'd with Butter, with yourty 
all round with their Heads downyark, | 


fore mentioned, with a little Ragol! 


with your forc'd Meat; make the Ti 
your Smelts bare on the Top, with the 


take away the Paper, diſh it as neatly 
can, and ſerve it up hot for firſt Court 


Loaves with Partridge. 


out the Bones, and put in ſome bla 


with a bit of Ham, Muſhrooms, Tri 


Volks of Eggs, crums of Bread boiled ino 
or Milk, minced all together, and tie 


middle; then take a roaſted Partridge, and 


melted Bacon, moiſten it with Veal and 
Gravy ; take off the Fat, and chicken of 
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Wave prepared; cover it again with the 


Wer vc it up hot for your firſt Courſe. 
Hsu tomake Poufietter. 


W very narrow, according to the bigneſs 


ein to make your Poupiettes with, take 
yy ſlices of Veal, beat them flat, and put 
W cvery ſlice of Veal a ſlice of Bacon, and 


9 = 


Wan Iron Skewer, and ſpit them the croſs 
wrapt up in Paper; when they are al- 
ready, take the Paper off, ſtrew them 


erve for a firſt Courſe, or Hors 4 Ocunre : 
may alſo make larded Poupiettes, and 
them the ſame as the other, and in 
g them up, put an Eſſence under them. 


Other Pouj;2ttes the Italian way. 
it in thin ſlices the length of the Nut, 


them flat, and take care not to make one 
than another ; put them in a Diſh or 


6 a __ Garlick, 


3 then put your ſlices of Partridges in 
W Racou, let it be of a good and ſharp 
ect it to cool, and pour it into the Loaf 
bored Meat, and glaze it with a beaten 


and ſtrew it with fine Crums of Bread; 
Wk in the Oven, let it have a good Colour, 


Y. ke ſlices of Bacon of a good length, but 


bored Meat; then put ſome of the ſame = 
our ſlices of Veal, the Quantity you 
W fit; then roll them very tight, and 


Bread, and let them take a Colour; it 


We off the Skin of a Nuckle of Veal, cut 


pan, put in it Parſley, green Onions and 


i 
; 
1 
| 
. 


By 
5 


1 
& 
7 


Lemon Juice; let them marinate 2 


make; take your Poupiettes and ſpread! 


with Packthread; then take a few {in 
Bacon, and put them into a little Kette 


ing ready, take them out and drain them 
off the Liquor, take off the Fat, and 


in a Diſh, ſkim their Sauce, and pour! 
them, and ſerve them up hot tor Hrs ll 


"F- Ake a Quantity of lean Veal, propo 
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Garlick, all minced, with ſome Sal, Pay 
fine Herbs, fine Spice, Muſhroom, 0. 


while : take the Cuttings of your Poupi 
with a little Bacon, a Calf 's Udder, yi 
white of ſome Fowls, and mince it al; 
ther; put ſome Crums of Bread boiledin\ 
or Cream, ſeaſon it well with Salt, Pepper 
Herbs, fine Spice, Muſhrooms and Ty 


to the Quantity of Pouplettes you dely 


upon the Dreſſer, and put your Stuffige 
and roll them up as before, the only Difs 
is, that you muſt put in no Bacon; ti 


ſome bits of Veal, and put your Poupin 
it, with a few Cloves of Garlick, (li 
Lemon, and a Glaſs of white Wine; i 
cover them with ſlices of Bacon, andFir 
der and over your Kettle; your Pouprre 


Poupiettes in again with a little Cul 
obſerve that they are of a good Taſte: ful 


Ve. 


Poupetons with Gravy, 


able to the bigneſs of the Poupewl 
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Fa to make; put it upon a Dreſſer with 
EK. Bacon, Beef Sewet, Parſley, green Oni- 
Jeut ſmall, and a few Muſhrooms, ſeaſoned 
alt, Pepper, fine Herbs and fine Spice, 
ell minced together; take Crums of Bread 
Jigneſs of your Fiſt, put it into a Stew- 
wich Cream or Milk, let it boil upon a 


W ic off and let it cool; when your Meat is 
W cninced, put in four or five Yolks of Eggs, 


We: minced Meat over them, ſmooth your 
Wi, rubbing it with Eggs beat up; then 


W them and pick them well, draw them 
Wn, truſs them and blanch them, then 


pick them again; put them into a Stew- 
with a few Cocks-Combs, ſome Sweer- 


Nes; ſeaſon it with Salt and Pepper, moiſten 
n with Gravy, and let it ſimmer over a 


Nen it with Veal and Ham Cullis; you 
put in it Tops of Aſparagus, and Bot- 


re you put them in your Ragou let it be 


ed Meat and Ragou, but take care not to 
1 4 put 


Je to the Conſiſtence of Cream, and put 
wo Volks of Eggs; when it is done, 


pour Bread boiled in Cream, and make 
ad of mincing your Meat; then take a 
pan, and lay in it flices of Bacon, with 


W as many young Pigeons as you think fit, 
@ chem out and put them in cold Water, 
Das of Veal, Muſhrooms and Truffles cut 
Fire; when ready, ſkim off the Fat, and 
of Artichokes, which mult be blanch'd 


good Taſte, then ler it cool; when it is cold, 
your Pigeons in the Stew-pan with your 


. a K — ä — 2 
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put too much Sauce; then cover yout hy 
ton with the ſame minced Meat, (my; 
and rubbed with beaten Eggs; lay Your 8 
of Bacon uppermoſt, then put it in the (4; 
otherwiſe under a Cover, with fire ung, 
over: Being done, take the Fat off, ud 
it into your Diſh, turning it upſide dow; 
it be of a fine Colour, make a hole 4 
middle the bigneſs of a Crown piece, u 
in it a little Eſſence; then ſerve it up hy 
your firſt Courſe. ie 
Poupetons of Quails, Partridges, Ty 
Doves, Ortolans, Larks, Hares and Ri 
are dreſſed in the ſame manner, the Diff 
is only in the Ragout you put in it; fir: 
mult always make uſe of the fame «lf 
minced Meat. 


= Poupetons with Bld. 
Ake ſlices of Hare and Rabbit, put t 
upon a Dreſſer, with a bit of Ham, 
Muſhrooms, a couple of green Trufte, 
Parſley and green Onions cut ſmall, andi 
them with Salt, Pepper, ſweet Herbs, a 
little ſweet Baſil, mince them all togethe,| 
in it three or four Volks of Eggs: Kill 
Pigeons on the Spot, keep the Blood, putt 
a little Lemon Juice to keep it from tur 
ſcald, pluck and gut them, and dreſs then 
above; then put them into a Pan with i 
Sweetbreads, Muſhrooms and Truffles cutl 
ſlices; moiſten them with Gravy, and [ett 
boil upon a flow Fire; when done, kin) 
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A Far, and thicken it with a little Cullis; 
. put in your Pigeons Blood, but do not let 
il leſt ic ſhould turn; let it be of a good 
e. and put in ſome Cocks. Combs; then let 


1 £ 


ol: Cut ſome Bacon into ſmall Dice the 


it all together, and work it into a Paſte „ 
n line the bottom of a Stew- pan with flices 


W ſmooth it; then put in your Ragou of 
W-cons, and put over ſome of the minced 
eat and ſmooth it with Eggs beat up, with 
es of Bacon over it, and put it into the 
ea, or under a Cover, Fire under and over; 
W en it is ready, take off the Fat, then turn 


c for a firſt Courſe. 1 
f you don't care to ſerve your Poupetons 
With Pigeons and their Blood, you may ſerve 
em with Woodcocks or Snipes, or with 
Ragou of wild Fowl. +37 


Poupetons and Quails. 


con, a few green Onions, Parſley, Ham 


uimegs, ſweet Herbs and fine Spice, all 


all 


Wnticy of two thirds of the minced Hare; 


WBacon, cover this with your minc'd Meat, 


pfade down into the Diſh ; make a hole in 
We middle the bigneſs of a Crown piece, and 
ina little Efſence of Ham, and ſerve it up 


DRoportion your Quantity of minced Meat 
to the bigneſs you deſign to make your 
Wuperon of, take ſome Veal, Beef Sewer, 


d Muſhrooms, ſeaſon it wuh Salt, Pepper, 


unced together with Crums of Bread boiled 
Cream, with four or five Volks of Eggs, 


all well minced; then take a Stew-yy, , 


it with the ſame minced Meat, leſt the hu 


ſerve it hot. 


* 
e 
A n 
17 i 
1 

1 . 
| 


Fel, ſome Muſhrooms, Parſley and green( 


with eight Volks of Eggs, and mince it api 
all together; put into your Stew-pan {on 
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put in ſome ſlices of Bacon and minced %, 
rub it with beaten Eggs and ſmog; 
then put in it a Ragou of Quails, and an 


of your Ragou ſhould run out; then co 
with ſlices of Bacon and ſtew it, fire wh 
and over: When the Poupeton is done ew 
turn it upſide down into the Diſh, then wil 
a hole in the middle, the bigneſs of a u 
Piece, in which put a little Cullis, and iz 


Lou may make Poupetons with all for 
Meat, the Variety of it lies only in the ct 


rent ſorts of Ragous you put in. 

1 two or three Carps, ſcale them, tli 
+ the Skin off and the Bones out; pul 
Fleſh upon a Dreſſer, and the Fleſh of 


Poupeton with Fiſh. 


ons minced ; ſeaſon it with Salt, Pepper, nr 
Herbs, fine Spice, a little Garlick, and {i 
Crum of Bread boiled in Milk; mince ts: 
all together, then put in Butter in propor 


Paper rubb'd with Butter, afterwards yol 
minced Meat of Fiſh,” and put over it beat 
Eggs, and ſmooth it; then your Rad. 
made with ſoft Roes of Carps, Mufhroony 
Artichoke Bottoms, Cray-fiſh Tails, &c. Yol 


will find the making of this Ragol 
FY tut 


mr Inn 
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? apter of Ragous; then cover it with your 
cd Fiſh, ſmooth it well, and cover ir 
n Paper rubb'd with Butter: Let your 


op; upeton be done as before, and ſerve it u 


3 pouring a Cullis into the hole that is in 
t, | | 3 | 
middle. When you have a mind to make 
almon Poupeton, take the Fleſh of a raw 
mon inſtead of Carps, and make your Stuf- 
Wo in che ſame manner; then make a Fricaſy 


WE {lices of Salmon and Lobſters; your Pou- 
on being in the Pan, put in the Ragou of 
Wices of Salmon, cover it with the ſame, and 
i be done; when it is enough, diſh it up, 
| A ſerve it in the ſame manner as before. 


Fin, as Soles, ſliced Perches, Trouts, Eels, 


ccteſſing; what makes the Difference is only 


r the Name of the Fiſh you dreſs, 


A ert of Diſh called a ſmall Button. 

Ake minced Meat well ſeaſon'd as for a 
3 Poupeton; take a Stew - pan, and put in 
5 W {ices of Bacon to wrap your Button in; put 
E 


it a Ragou of Muſhrooms, Veal Sweet- 


dur minc'd Meat and ſlices of Bacon over it, 


* — . — K 
———— a a 


Lou may make Poupetons with any ſort 


Wucbots, Dabs, or any other ſorts of Fiſh, 
ch the ſame Stuffing, and the ſame manner 


Wc Ragou you put in, which muſt always 


W<ads, Bottoms of Artichokes, Cocks-Combs, 
Wl uſhrooms, Trufles, and Tops of Aſparagus, 
th a white Sauce; cover your Ragou with 


let it be done gently ; when done, clear 
Wc Fat, dreſs ic in its Diſh with ſome Cullis, 
| d lerve it hot for your firſt Courſe, You 


| 
: 
|; 
L 
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| 
| 
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Fleſh ; take out the Craw, then make («Mi 
Take Beef Sewet, blanch'd Bacon, a (iH 


Champignons, Trufles or Muſhrooms (ae 
in the way) Pepper, Salt, ſweet Herbs, in 
Spice, crums of Bread ſoak'd in Milk or Crean 
and a couple of raw Eggs: All which mult\ 
cut ſmall, mix'd together, and well relilhi; 
put part of this forc'd Meat into your Fowl 
Belly; and then a Ragou of Cray-f/b Ti 
and Muſhrooms, with a little Cray-fiſh Culis 
then put the Remainder of the forc'd Ne 
cover it, and ſew up both ends cloſe; do then 
again in the Stew-pan with Butter, Salt, Pe. 
per, Parſley and green Onions; and abort ll 


on the Spit, wrapping them up in ſome ict 


— — 
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You may make the ſame Button With t 
Fleſh of Carps, Eels, Tench, or any dk 
Fiſh well minced and well ſeaſoned. 


Of Entries of Pullets, 


Fouls forc'd with Cray-fiſh. 


wo 


TAKE ſome Fowls, pick them w 
clean, gut and finge them; thy 
vour Finger between the Skin andi 


Meat with the Fleſh of the Breaſt as follm 
Udder alſo blanch'd, Chicken Fleſh, for! 


let them be very white; then ſtick a Sen 
through the Legs of your Fowls, and put thei 


of Bacon, with a Paper round; tie them wel 

and roaſt them at a ſlow Fire; and when b 

k . or © . 4 q * 
7 | 
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Ws cated, take them off the Spit, and diſh 
In up handſomely; then pour over them 
ou of Cray-fiſh Tails, and ſerve them up 
for Entry. * 


pouring a Cullis over them inſtead of Cray- 
© 6: Tails. | 1 
C Fowls with Cray-filb another Way. 
ale ſome fine Pullets, pick them clean, 


ea Onions, Pepper, Salt, ſweet Herbs, fine 
ee, with Champignons and Trufles, if you 
q ee any, a bit of Butter; mince all together, 


put it into the Belly of your Fowls; then 


10 * well blanch d before you put them to the 
M vrap them up in ſlices of Bacon, with a 
er round them; when they are done, diſh 
Im, and ſerve them up with a Ragou as 
Ire, or elſe in a Cullis of Cray-fiſlh. 
Another time, inſtead of mincing the Livers 
den our Fowls, cut them in four or fix, wid 
pee other Livers and Cray-fiſh Tails, ſcraped 
e il on, Parſley cut ſmall, green Onions, Pep- 
ev: alt, ſweet Herbs and fine Spice; all be- 
hen well minced together, put it into the Bel- 


another time you may ſerve up your Fowls, 


gut and finge them; put the Livers upon 
We Drefſer, with a little ſcraped Bacon, Parſley, 


chem into a Stew-pan with a lump of 
er, Branches of Parfley, green Onions, 
per, Salt and ſweet Herbs; let your Fowls 


of your Fowls, and let them be blanch'd 

> ſame way as thoſe above; after they are 

ne, diſh them, add to them Cray-fiſh Cul- 
and ſerve them up hot. Fouls 


| 
S 

1 

[3 0 

' 


= - 


4. 


by 
9. 
1 1 R 
+ 


ſoned with Pepper and Salt, ſweet He 


Onions; put all in a Stew-pan for a Mon 


3F 


Belly of your Fowls, and do them aging 
above; and in ſpiting them, cover them u 


a Ragou of Oyſters in readineſs for the m 


thus: Take three dozen of Oyſters, blut 
them in boiling Water, put them into 200 


middle; put in a Stew-pan a Ladleful of liy 
Cullis, or as much as you think fit: [fy 


over them, and ſerve them up hot for En 


— 
— 
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OG Fowls with Oyſters. 
Pc: and finge well your Fowls, and 2 

them; cut the Liver into Bits, wi, 
dozen of Oyfters, and a bit of Butter, 5, 


fine Spice, Champignons, Parſley and gry 


over the Fire; then put all together int, 


Slices of Bacon, and a Sheet of Paper; | 


your Fowls be dreſſed, and make your Rm 


lender to drain, and take out the hard n! 


have but one Fowl, there need not be ſo mi 
of it; put it over the Fire, ſkim off the ee. 
and taſte it; then put in your Oyſt:s Wh 
changing your Stew-pan: When your fe 
are done, put your Ragou over them vu 
the Juice of a Lemon, and let it be reli 
and ſerve your Fowls up hot for Entry Wt 
 Fowls with Oyſters and Cullis of Cra. 
Des your Fowls as thoſe before, with { 
4- Difterence, that inſtead of uſing Cu ur 
of Ham, you put a good Cullis of C, 


1/87 
Fi 
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3 Fmwls with Oyſters the Dutch way. 


* 
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and make your Oyſter Ragou in this 


off the Beards and hard in the middle; 


a little Gravy ; ſeaſon the whole with 


Het your Fowls as before; roaſt them, 


0 ner: Blanch what Quantity of Oyſters you 
WS; fit, being blanched, ſinge them, and 


n a Stew-pan good Butter, a duſt of Flour 


oer and Salt, Nutmeg, and a Daſh of 


car; put your Stew- pan upon the Stove; 
WS: Sauce being thickened, put in your Oy- 
In he „let it be of a good Taſte; when your 
bs are ready, diſh them up, put your Oy- 
kagou over them, and ſerve them up hot. 


= ther Entry of Chickens or Fowls. 


r another time blanch your Oyſters only in 
b cheir own Liquor, which keep by you; 


ble ſame as before, and the Lizuor being 
e, put part of it in a Stew-pan well tinn'd, 
WI couple of Anchovies cut ſmall, and a 


1 Gravy, then ſtew them; this done, put 


Chickens, and pour over them your 


ſerve it up hot for Entry. 


| Chickens 


Hotter, of which a bit muſt be rowled in 
Nor; your Sauce being thick, throw in your 
ers; when ready to ſerve up, place in it 


Wu of Oyſters, with the Juice of a Lemon, 
mother time, you may put with your Ra- 


t blanched Parſley cut ſmall, and at ano- 
me a Lemon cut in ſmall ſquare. pieces, 


1 
f 
if 
| 
U 
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. Chickens with Oyſters the Flemiſh Wer 3 
1 Des your Chickens as before, ani, 
= your Ragou as follows; Blanch ih | 
bj. Oyſters in their Liquor, which lay h, f 
| pick them as before; put part of their L T 
4 in a Stew-pan, with four Volks of Ego, iii: 
Rt Butter, Parſley, Tarragon, all together phi 

„ blanched and cut ſmall; Lemons cut n 

= or {mall Squares, an Anchovie cut WM 
Bs Pepper, Salt and Nutmeg ; then pu e 
3 Oyſters over the Fire, and take care e 
 ,  don'tturn; when your Fowls are roaſted, i 
„ them off the Spit, and take the Wins; MB: 
a Legs from the Body, flice them un Wh: 


Breaſt, and cruſh them between two Dili 
then put your Ragou of Oyſters over tl: 
let it be of a good Taſte, and ſerve it i 


for Entry. W 
0 owls (a la Mommorency.) 00 
y int, 6 

| HT Ake a Fowl, ſinge, gut, truſs and ut 
A 1 it over a Charcoal Fire; then E 
5 with thin Bacon; being larded, ſplit it net 
" Back; put into the Belly a ſmall Ragou ill 
1 Sweetbreads of Veal, Champignons, Tu =! 
FE if you have any, and ſome Bottoms f 


chokes; put it a ſtewing in a Stew- pan Wi 
ſlices of Bacon, of Ham and Veal; being ſtent 
take it off, and put in it a little Broth; 10 
have a boi), then ſtrain it off in a Silk Sa 
and ſkim the Fat well off; then ſet it on ag 
and let it ſtew till it turns to Caramel; 
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u it your Fowls, and put vour Bacon 0 
= | . : | * . | 47 
Winto che Caramel, put it upon hor Cin- h 


chat it may glaze as it ſhould ; being 9 
so ſerve up, put a Cullis of Ham, or a | 
We made the Italian way into your Dith, 1 


our Chickens over it, and ſerve it up \ 
r Entry. | 
= Aruſid Fool (a Lachia.) 

ea Fowl, ſinge, pick, and gut it very 
clean, put the Liver upon the Dreſſer, 
W Bacon ſcrap'd, Parſley, green Onions, 
Wer, Salt, ſweet Herbs, fine Spice, and a 
ner, cut all together very ſmall; then 
em in your Fowl's Belly, and put the 
W in a Stew-pan, with good Butter, Par- 
W Branches, green Onions, Pepper, Salt, 
Herbs, and above all, let your Fowl be 
W white, plump, and round; ſpit it 1 4: 
ices of Bacon, and Paper round it. 
cher time don't cut your Liver ſmall, 
Nut it in four or five Pieces, with ſome 
W Livers, and flices of Achia, and ſeaſon 
efore. Take of Achia as much as you 
fit, cut it into Slices, and blanch it in 
ater; being blanch'd, put it into cold 
then let it drain in a Cullender ; being 
, put it in a ſtew Pan with Gravy and 
and let it boil: The Fowl being ready, 
into a Diſh, with your Ragou of Achia 

t; let it be thin, of a good Taſte, and 
ell, ſo that it may pleaſe the Eyes of 
Woucits, and ſerve it up hot for Entry. 
I. - — 70 
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lis and Gravy, a bit of Butter, and ie] 


your Anchovy Cullis over them, 


them up hot for Entry. 


into the forc'd Meat; your Fowl be. 10 0 


follows, vix. | Take ſome Shallots Cyl 
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A Fowl, with Mangoes raf MA 


Ake ſome Fowls, order them | the 
Way as above; there is only th; l 
that makes the difference; take te] ch 
Mango you can get, cut the Fleſh &; 
Mango in flices, take what is with; 
blanch well all together! in hot Wat | 
put it into cold Water, let them dig! 
put them in a Stew-pan with Cullis | 
and let it have a boil; when your Fon. 
done, diſh them up, put your Mr; 
them, and ſerve them up hot for * 


Noa OC feed ＋. roll with Anch:s GIS, 


\Ref your Fowls the ſame v Pay 3b 
and put them on the Spit; tz] 
Anchovies, waſh them, cut a couple! 
ſmall, and the other in ſlices; put thoſe 
are cut {mall in a Stew-pan, With 90% ( 


of a Lemon; your Fowls being roaſted 
them off the Spit, and diſh them up 


Anchovies in flices over them, and 
A roaſted Fowl, with Shall. 


Ake a Fowl and order 1t as before, 
cept only, that you put a few ol 


take it off, then ks your Shaliot 0 


ſ 
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Hall, put them in a Stew-pan with Gravy 
Cullis, the Juice of a Lemmon, and a 
W. beaten Pepper, and place in it your Fowl 

our Sauce, and ſerve them up hot for 

5 1 | y, 

* | 6 | 

2 Fowls (in Boitines.) . 

eſe forts of Entries are ſeldom uſed but 
n great Entertainments; take three fine 


38 linge them ſlightly, take off the Legs, 


1 

x 

. 

* 

0 
2 

1 

5 


Je Wings, but don't cut off the Pinions; 

Wc muſt be no Skin left on the Wings, that 
J may be the eaſier larded; do the ſame 
all your other Fowls, then take the 


der, with that which remains on the Car- 
3 25 


8 N 


* ſer the Bone and the Fleſh; without break- 
oe Skin, leave only a little ſtump of Bone 
; e end of the Leg, like the ſmall Bone on 


Wurcon Stake; cut the Fleſh of your Leg 
mall Squares, with Champignons, ſome 


Wares; pur to it ſome Sweetbreads of Veal, 


; ſee that it be well reliſh'd, put in the 
e ot a Lemon, then ſtretch the Skin of 


all Braiſe, as follows, vis. 


W|cavc as much Skin as you can; then take 


and cut the Fleſh into ſmall Squares 


W; then take your Legs, and take out of 


of Partridge, likewiſe Ham cut into ſmall. 
fes, Parſley, green Onions, a little ſcrap'd. 


Won, Pepper, Salt, ſweet Herbs, and fine 


e; put all together a Moment over the 


Legs, and put of this Salpicon into each 
þ and fow them up; then let it ew over 


2 Take 


on — —— * 
_ 
. 


Ny 


uſe forc'd Meat, and lard them with f. 
con, and you may do the former in like n 


6 the Wings of Fowlz, txt 


Stew-pan, with ſlices of Veal and Er, 


they have been ſtew'd in, and skim d 


ramel, and pul It upon hot Cindeis, ip 
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Take a Stew-pan, put in it ſome ſj, 
Bacon and Veal, then place in it yay |, 
ſeaſon them, and cover them with the; 
again; let it ſtew, and moiſten it with g 
Broth, but let it not be too much done, w 
done, take it off and drain them; dh! 
up; putting ſome Cullis of Ham to them,! 
ſerve up hot for Entry. 
Another time, inſtead of Salpicon yy 


ner. 
Entry of Fowls Wings. 
larded; you put them a ſtewing 


couple of Onions, Cloves, and good bi 


they being done, take them out of ch: vi 


pan, and keep them hot, ſtrain off the 


fat very well; then put it over the Fires 
and let it ſtew till it turns to Carame] 
ate it does not turn black, then order 1 
mur Wings, and the Bacon fide upon ii 


e tottly ; being ready to be {rid 
17 6e are not glaz'd enough, put te 
e cover the fire, but do not leave tt 
You wil have them good; you may k 
them up with an Eſſence, or elle pura! 
Ciiius and Gravy into the Steu- pa Vi 
they have been a doing, and a lude 5 
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be juice of a Lemon; skim well off (1c 
Wd {train it through a ſilk Strainer, ard 
W ic up with the Wings over it; ſec it be 
Wins, and ferve it up hot for Entry. 

may ſerve them up with a Ragou of 
Wc, Scllzry, SHaniſb Cardonns, Lettice, the 
ss of Purſlain, or Tops of Aſaparagus; 
| depends on the fancy or the Wil. 


* . 


4 Fowls (a la Tartare.) 
Wc! well your Fowl, cur it in o, and 
bead ic with the flat of the Kitchen Knife, 


beqpper, Salt, ſweer Herbs, fine Spice, 
er, and green Onions; let it ſtew toftly 
Wi: b- noſt done, then ſtrew them with 


Ceddiron; fee that it have a good Colour, 


, and the Juice of a Lemon over it; 
A maſted Fowl (accompanied.) 


a ſmall Ragou of young Pigeons, with 


it into the Belly of your Fowl, and ſtuff 


y h ends with a little forc'd Meat, then put 
GP" the Spit, wrap'd up in flices of Bacon 
k | Paper; make a Ragou of Sweetbreads of 


Champignons, Cock's-Combs, and Cray- 


WW 1. it in a Stew-pan, With flices of Ba- 


ubs of Bread, Sc. and let it broil upon 
W (crve ic up with a Remoulade, or with 


may make uſe of Butter inſtead of Ba- 


ck your Fowl well, and gut it, rake out 
the Breaſt-bone ; you muſt have in readi- 


K'-Combs, Champignons, and Trufles ; 


z Filh 
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Fiſh Tails, put it all together in a Se 
with a little Cullis and good Grayy, adi 
it a ſtewing; then take half a dozen of C 
Fiſh, and half a dozen of Sweetbreads of }; 
larded and glaz'd in the manner as ha; by 
ſhewn with the Wings of Fowls; your Fang 
being done, draw them off the Spit, and N 
off the ſlices of Bacon, and diſh then 1 
your Ragou being reliſhing, and the fa yl 
skim'd off, put in more Lemon Juice, x 
place your Chickens upon it, with the Sn 
| breads of Veal, and the Cray-Fiſh round the 
obſerve that after your Cray-Fiſh hare h 

1 | boil'd, you muſt pick the Tails, and face 
"* Body of your Cray-Fiſh with a little alpin 


N made with Champignons, Truffles, and Ui 1 F 
i rooms, moiſtened with a little Culli; . 
| force the Body of your Cray-Fil, . 

put them ina ſinall Seaſoning, that they 8 
| take a taſte; then put them :ound oi : 
b, Fow], between each Sweetbread one Fiſh a R 
; ler ve it up hot for EOUY: F 
= - A Fowl (a la Famaique.) 'F 
if 5 T* a good young Fowl, truſs it anf 
At ſmall Ragou in the Body of it, wa + 

up in Paper with flices of Bacon, put it c 

Spit, and when it is done, you ſerve it p vi 

a minc'd Sauce, or with a Ragou, or wi :1 wi 

you think fit. N 
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4 Roaſted Fowl, with Trufles, 
_ ale the beſt Fowls you can get, pick 
| | nd clean them well, ſcrape ſome Bacon 
a Plate, pare a couple of green T rufles, 
0 them well, and cut them ſmall, pur 
. upon your ſcrap'd Bacon, with Parfle 
# Onions cut ſmall, a very little Bafil, 
4a Liyers of your Fowls cut alſo ſmall, 
ſeaſon'd with Pepper, Salt, and a bit of 
ger; mix all together, put it into your 
5. Belly, and put them in a Stew. pan, with 
Fc Parſley, green Onions, Pepper, 
dalt; your Fowls being pretty round and 
. bind them with Pack-thread, i d 
Poe. with ſlices of Bacon; ſer it a ſtew- 
I der a ſlow Fire , Pare green Trufles, ae 
her * „ cut them into flices, and put them 
Leu-pan with Veal Gravy, and let it ſtew. 
e Ia gentle Fire, ſeaſon'd moderately with 
1 "and Salt; then chicken the Pagou 
Wu Cu lis; your Fowls being done, draw 
che Spit, take off the flices of Bacon, 
th them up handſomely ; let your Ra- 
Þ reliſhing and of a ſharp taſte, pour it 
our Fowls, and ſerve them up hot for 


5 
af 
Ul 


WWDC 


PFrols, with Muſbrooms. 


Ale good Fowls, and order them the : 
hos as thoſe 3 green Trufles; ſcrape 
e hacon white, add to it a few Muſhrooms, 
„ green Onions, a very little Baſil, to- 

U 4 becher 
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zether with the Livers of your Chicken, f. 
ſon'd with Pepper and Salt, all cut (q,] g 
mixt togethe/, and put into the Belly of on 
Fowl; put them in a Stew-pan, with a lun 
of Butter, Parſley, green Onions, Salt and g 
fil, being thus blanch'd, tie them to the d 
with Packthread, being wrapt up in flices of; 
con, and let them be done ſoftly; make 43. 
gou of Muſhrooms in this Manner; it rout 
Muſhrooms be dry, let them ſoak in lub 
Water an Hour or two, then take them 6 
put them in a Stew-pan with Veal Grayy, uy 
let them ſtew gently ; having ſtew'd a qu 
of an Hour, thicken it with Veal and Hy 
Cullis; the Fowl being done, draw it of ü 
Spit, take off the ſlices of Bacon, and (i 
them up handſomely; let the Ragou of Mud 
rooms be reliſhing and ſharp, pour i or 
your Fowl, and ſerve them up hot for I 
try. N 


Roaſted Fowls, with feweet Herbs, 


Ake good Fowls, pick and gut er 

_ clean, ſcrape fome Bacon, with a 
Hau, cut ſwall, a little Baſil, Parſe, ed 
green Onions, together with your Fow's Pd 
vers cut ſmall, ſeaſon'd with Salt and Pe‚f e 
mix all together, and put it into the Bo 
your Fowls, bind it well on both ends, "MF", 
this {mall Seaſoning might drop out; ic: jou 
you never cut a Hole on the Backſide, bac 
them in a Stew-pan with a little Butter, f al 
v0 


ley, and green Onions, all in Branches 0 
Les | : e e 7 
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Ui them, wrapt up in Paper with flices of 
eon, and put them to the fire to be done 
Nentiy; when done, draw them oft, and 
Ele off the {lices of Bacon, and diſh them 
Eo handſomely ; pour over them a Cullis of 
Wm, and ſerve them up hot for Entry. 


Fnols, with ſorc d Cucumbers roafted, 


Ake good Fowls, pick and gut them clean, 
LL take off the Breaſt and other Bones, put 
3 e Fleſh upon a Dreſſer with a little Ham, 
W1:nch'd Bacon, and an Udder of Veal blanch'd, 
Wooccher wich Champignons, alittle Parſley and 
FreenOnions, a few ſweet Herbs, and fine Spice, 
No or three Volks of Eggs, and ſome Crums 
Bf Bread ſoak'd, either in Cream or Milk; let 
Dae Crums of Bread boil, and when they 
Wc cold put them into your forc'd Meat, mince 
Wl well together, and force therewith your 
| owls, and ſet by a little of your forc'd Meat; 
Wind them well on both ends, blanch them 
in as the other were before, put a Skewer 
rough the Legs, and ſpit them, wrapt up 
Y !lices of Bacon, bound round with Paper, 
Ind let them roaſt with a ſlow fire; take four 
Widling Sorts of Cucumbers, peel them, and 
e out the Inſide; this done, blanch them 
Þ one boyl; afterwards put them in cold Wa- 
er, then ſtuff them with the minc'd Meat 
jou have fer by; put into a Stew-pan ſome 
Nes of Bacon, place in it your Cucumbers, 
on and moiſten them with a little good 
roth, and put them a ſtewing ; take half a 
OR ng Ladle- 


TT 
/ 
ly 
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Ladle-full of thin Veal and Ham Cul; , 


ut it in a Stew-pan, and let it boil; ſe 
Cullis be reliſhing; your Fowls being Ga 
take them off, and diſh them up hae 
ly; then take out yourCucumbers, being (4; | 
put them round your Fowls,and pour oy: * 
Cullis with the Juice of a Lemon, 14 Mii 1 


them up hot for Entry. =; 
Capons are dreſs'd the fame way a: Hd 


Roaſted Fowls, the Italian oy * 
T Ake your Fowls, pick and gut then, f 

before, take Parſley, green Onions, (::ofi<+ 
pignons, Truffles, your Fowls Livers, (::\W >: 
Bacon, a little Butter, ſweet Herbs, and iP"! 
Spice, mince all together, and put it in WAP" 


Belly of your Fowls, then blanch then ch 
Stew-pan, as is ſhewn before, then (pi: th" '* 
and wrap them up in flices of Bacon and fem 
per; take Parſley, green Onions, Terragen Fe 
Mint, and blanch them, then ſqueeze th a 
well to get the Water out, and mince tt 01 
very ſmall; put into a Stew-pan as ! 


of it as you think fit, with four Yolks ot Lg 
a Glaſs of Champain, half a Glaſs of 0 


couple of Anchovies cur ſmall, half a L-i'* 
cut into ſmall Squares, a little beaten Feng E 
and Salt, a couple of Rocamboles cur d 

ſmall, or bruiſed, put all together over 0 x 

fre with a little Cullis, take care it does p 
turn; then draw off your Fowls from th: 3 3 | 


take off alſo the ſlices of Bacon, and din 


* 
2.3 17 


| v N El 
up, with your Sauce over them; {es i be! per 
liſhing, and ſerve them up hot, on. 


— 
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F Ver Entry of Fowls, the Italian Way. 


"IF your Fowl, and blanch it in a Stew- 
* pan, che ſame as before, except only you 
Wo Bucter, but Oil and the Juice of a Le- 


þ and Ham, bound | in Paper with Pack- 


* as much of Ham- Cullis, with the 
1 3 of good Broth, two Glaſſes of 
erg, or Rheniſh Wine, with half a 
tall of good Oil, a Lemon pared, and cut 
0 es, two Onions cut in the ſame manner, 


Wor (i: Cloves of Garlick ; put all together 
me fire, let it boil to a ſhort Sauce, and 
W it as much as you can, let there be no 
emaining, and ſtrain it thro? a ſilk Strainer; 

Fol being done, draw it off the Spit, 

take off the flices of Bacon; diſh it up 
plomely, pour your Sauce over it, and 


ic up hot for Entry. 1 


Other Fowls, the Italian Way. 
els your Fowls, like thoſe here before, the 


ery imall; put all together in a Stew-pan, 


, 2 couple of Rocamboles, a little Baſil, 
Ladles-tull of Ham-Cullis, a little beaten 


1 this done, ſpit it, wrapt up in flices of 


take a Ladle-full of good Veal Gra- 


&& Bal, Thyme, two Laurel Leaves, a lie- 
=; Seed pounded, ſome Cloves, and 


nh only chblced the diiference; take a 
 Parfley, Terragon, a few green Onions 


a Glaſs of Champain, the Juice of a Le- 5 


per, with a Spoonful of 8000 Oil, all to- 
gether; 


—  * En cos — 
a , 
* 


+, 
* 
4 
7 

i 

» 
kg 


gether; having had one boil, taſte it, 10, 
it be high ſeaſon'd with Lemon; pu d 


cing them into Pieces; your I':w!s being dn 


an {align Sauce, or in © Vets, accordue f 
| 8 


with Ham in Fillers, Bacon and ſome Piſtiche 


bit of Beef-ſuet and Ham, chopt all i 
Spice, Salt, and Pepper, and mince it i 
well; put in it ſome Volks of Eggs, and poul 


be reliſhing ; then ſtretch your Fou vl 
over the Dreſſer, and make a Laying of fore 
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—_ . i | : , pul Vf 
Sauce into the Diſh, and the Fowl; pon if 


They dreſs alſo Fowls in this mannes, hy 


you take them off, and cut them into (ie 
or pieces, aid they are -ycellent either wi 


the Palate of the Viaſter; C2; ons may bed 
the fanie way, and ſerv d up hot for En 


A Fowl or Capon (in Galantine,) 

TT == as muy Fouls as you will me 
laantines, for out of ench Fowl is mac 

Galantine, ſinge and pick them clean, hi 

them in the Back, take off the Skin as nal 

as you can, take care not to tare it, tent 

the white of your Fowl and cut it in ll 


cut in ſlices; place all together in a Dit, th 
the remainder of your Fowl's Fleſb, vil 
ſome Fricandos of Veal, a Piece of Bacon, 


gether into ſmall Bits; put it upon a D 
with Parſley, green Onions, ſweet Herbs, i 


all together in a Mortar ; let your forc'd Met 


Meat on the inſide of the Skin in all 1s & 
tent; then make a Fillet of the whute ( 
your Fowls, which you have cut chus, wi 
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biuer of Ham, a Fillet of Bacon, a Fillet of 
laches, a Fillet of Yolk of Eggs, if you will 
Le them up for a Side-diſh; then again a 
Ving of your forc'd Meat, and ſo you go on 
Al Al your Fowls Skins wks fiil'd Up; then 
cc up and join the dkins together, as if 
. were whole; then take a Kettle, put in 
E ſlices of Bacon and Veal; place it in your 
Bols, and ſeaſon them; cover them with the 
Je ſlices on che top, as at the bottom; put 
W it half a Bottle of White Wine, ſome Cloves 
WGarlick, and ſome Broth, put it a ſtewing 
V gently, with fire under and over; 1ce it 
noc too much done; then take your Fowls 
che tire, and let them cool in their Braiſe 
Liquor, ſo that they may take a taſte; you 
Wy icrve them up whole, upon Napkins, or 


{ 
. 


4 
| 
' 
1 


cdi; they are ſerved up hot if they are 
Entries, with a Ham Cullis over them, or 
cut into ſlices with a Cullis or Eſſence. 


Fools (d la Paſſepierre.) 


ce; cut all ſmall together, and put it into 


W llices of Bacon and Paper, &c. Then take 
ie Paſlepierre, pick and throw away the 
arle part of it, and blanch them in hot Wa- 


en llices, or to ſerve to garniſh ſome large 


Wick and gut your Fowls clean, cut the Li- 
ers ſmall, with a little Bacon ſcrap'd, a 
| of Butter, Champignons, Parſley, green 
ons, Pepper, Salt, ſweet Herbs, and fine 


e Belly of your Fowls; blanch them as 
Fun before, then ſpit your Fowls, wrapt up 


ter, 


" — — — er "Of : 
” » a - 


let all boil a Moment; your Foy! h. 
done, take them off, and take off the ſit, 


aer your Fowls, as thoſe befye 


this done, put it in cold Water, pick i 


three Dozen of ſmall Onions, peel and bl 


and then in a Stew- pan with good Broch; 


5 
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ter, then put them into cold Water, au, 
terwards in a Stew-pan, with half; 
dle of Gravy, and as much Cullis of H 


Bacon, diſh them up with your Pag 
over them, and ſerve them up hot for fn 


| Powls (d la Chriſtemarin: | 
take ſome Chriſtmarine, and bl» 


and put it in a Stew-pan, with half a1 


| Veal Gravy, and as much Cullis, u 
ver the fire, and boil it a Moment, def [ 
reliſhing, and diſh it up; your Fo! ij, !« 
ready, place them over your Chriſtmarine ce 

ſerve them up hot for Entry. ly f 
KRoaſted Fowls, with fiveet Herbs and Oi pt. 

Ake good Fowls, pick and gut theme 1 
then take their Livers, together withl lich 
ſley, green Onions, ſweet Herbs, fine Sie 
per, Salt, ſcrap'd Bacon, and a bit of Butt, c. 
all together very ſmall; put it into the! the 

of your Fowls, and tie up both ends u. K 
1n the Seaſoning ; blanch them in a Stew-{ te 
as before, then ſpit them, and wrap «10 
in Paper with flices of Bacon, ſo tic then E 


them; afterwards put them in cold V 


not ſtew'd, thicken your Onions with 
us Ham, and let them ſtew ſoftly; when 
ee ſtew'd enough, skim well off the fat, 
ut in it the Juice of a Lemon; your Fowls 
one, draw them off the Spit, and diſh 
8 up handſomely; pour your Onions over 
W. Fowls, ſee your Cullis be good and re- 
and ſerve it up hot for Entry. 
WE {ris of Capons roaſted may be ſerv'd 
Nich the fame ſweet Herbs and Onions. 


Roafted Fowls, with Garlick. 


Wick and gut well your Fowls, take their 
E Livers, together with Parſley, Pepper, 
ſweet Herbs, fine Spice, a Clove of Gar- 

| (crap'd Bacon, and a Lump of Butter; 

bee all well together, and put it into the 
y of your Fowls, blanch them in a Stew- 

| like thoſe here before, and ſpit them, 
pt up in ſlices of Bacon and Paper, and put 
1 to the fire; take a dozen of Cloves of 
lick, pick and blanch them in hot Water, 
g blanch'd, and almoſt done, put them in 
ew-pan with half a Ladle of Ham Cullis, 
the ſame Quantity of good Gravy; put 
bis over the fire, boil it up, and skim well 
ix fat; {ee that your Cullis be well ordered, 
nto it the Juice of a Lemon in ſerving up 
Fouls, which being done, draw them 

[he Spit, take off the flices of Bacon, diſh 
up with your Garlick Ragou over them, 
«vc them up hot for Entry. 


Foto! s 
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Fools in Fricandas. 


Dick and gut your Fowl, truſs the Lz 

ſide the Body, and blanch them 1 
cut them in two, break the Bones a line * 
lard it with thin Bacon; this done, puri 535 
Spit like other Fric-ndos, as deſcribd M! 
ſerve it up with a Ham Cullis, or Grary oth 
ken out of the Stew-pan wherein it ha; hs 
a doing; you will find this way of dry 
Fowls in ſeveral Places, and ſerve it up by 


for Enry, © 


 Fowls (in Puts) with Muſhrooms, 
T Ake two Fowls, ſplit one in the Backw 
| the other in the Breaſt : take out all th 
large Bones, and lard their infide with Hi 
then ſew them together, ſo that both maymi 
but one; after that, make a Ragou of Vu 
rooms, and fill therewith the Bellies, t 
them at both ends, and ſet them a dogg 
on 4 dry Braiſe. Take a ſmall Kettle, put! 
it ſlices of Bacon, Veal, and Ham; then 
in your Fowls, ſeaſon them with Pepper, A 
Onions, and ſweet Herbs; then lay over tic 
again your ſlices of Veal, Bacon and Ht 
put them a ſtewing, with fire under and ou 
when they are done take them out to d 
diſh them up with a Ham Cullis over then 
or elſe a {mall Ragou of Muſhrooms, 


8 


Taul 


6 
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E Fruls, with forc'd Meat. 

ea Fowl, pick it, and ſplit it in the 
W 3c, take off the Skin; take the white of 
W. owl, with ſome white of Partridges, or 
rows, cut all into ſmall Dice; take Ba- 

W 1am, or Piſtaches cut in the ſame form, 

uke the fleſh of your Fowl you laid by, 
cut it into Fillets, a Piece of a Nat of Veal, 
Nece of Bacon, Calf's Udder, and a little 

ber, minc'd all together very ſmall, ſea- 

avich Pepper, Salt, ſweet Herbs, fine 

Wc, Parley, green Onions, a crum of a 
Ne of Garlick, and two or three Volks of 
Eggs, all well minc'd together; put em 
Whe Diſh where you have put the Meat cut 
all Dice, together with Truffles, if you 
e any, cut in the ſame ſhape; fill up 
W chis your Fowl's Skin ; let it be plump 
| round, then let it be done upon a clear 

Wc, and ſerve it up with a Ham Cullis o- 
it. Another tine you may lard your 
Fl with fine Bacon, and do it like Frican- 
you may ſerve it up cold for a Side-diſh, 
in cutting it into ſlices, to garniſh there- 


h a large Diſh. 
A Foul (in Vallon.) 


| Fow! in Vallon' is very near the ſame, as 
W © Fowl in Ballon; only they do not take 
the Feet and the Wings in this: Take a 
|, pick it clean, ſplit it in the Back, take 
| al the Bones, leaving only one in the 
Vox. I. * Legs, 


A * - 


Legs, that may hold the Foot, and fn; 


in this ſame Stew-pan, ſeaſon'd with Þ;y 
Salt, Cloves, ſweet Herbs, and Onions 
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with forc'd Meat, like that here aboye 1)... 
It up, and Jet it have the ſhape of; pl 
again, then thruſt the Feet into the Bell 

the Wings the fame; put it in a hg! 
Stew-pan, with flices of Bacon and Vea 
up your Fowl in a boulting-cloth, andy 


on laying over it the ſame ſlices of HHH 
Veal; moiſten it with a Ladle-full af H 
and two Glaſſes of White Wine; pu! [th 
ſtewing ſoftly, take care it be not over( a 
then take ſome Ham cut into very m 
ces; beat them flat with the back of 4 
Knife, and cut them into other ſlices a . 
as you can, and then into ſmall ſquat * 
as ſmall as the Head of a Pin; put then s 
a Stew-pan, with a ſmall Bit of ſcrap'dBa 0 
and put it a ſweating upon a otove wi x | 
flow fire; when it has taken a little ci , 
put in a little bit of Butter, a duſt of A 
and ſtir it with a wooden Ladle, to make} | 
Flour pretty brown; then moiſten it vi 4 
Ladle of Broth, let it boil, and {kim we * 
the fat: If your Sauce is not plenty, oi 0 
enough, you only put a little of your v 10 
into it; your Fowl being done, da 
drain, and diſh it up, putting over ! 
ſmall Salpicon of Ham, with the Juice 9 
Lemon, and ſerve it up hot for Ent). . 
At another time you may put into 1 
fles cut in the ſame manner, together ith 


Cullis of Ham. 5 


| Fouls, in Grenadins. 

Nx and ſplit your Fowls in the Back, draw 
mem, and take out all the Bones; then 
into the Belly a Salpicon, made of Ham 
Wike ſmall Dice, together with ſome Tru- 


Wy and green Onions; pur all your Meat 
de ſame Stew-pan, ſeaſon'd with Pepper, 


 flices of Ham and Veal, Onions, a Bunch 


it well, and put it on the fire again, 
in your Grenadins, and put it upon hot 
lers to glaze ſlowly, or over a Stove with 
fire, don't ſtir from it till done; then 


p hot for Entry. 
Fools (a la Marly.) 
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champignons cut in the ſame form, Sweet-. 
of Veal, and ſome ſlices of Fowls all 
. Melt in a Stew-pan ſome Bacon, with 


and the Juice of a Lemon. Let it be re- 
pg, and put it into the Belly of your Fowl, | 
it up, and let it be round and plump; 
it with fine Bacon, and put it a ſtewing, 


een Onions, Parſley, Cloves, a little Ba- 
and Thyme; moilten it with Broth, and 
ſtew ſlowly: Being done, take out your 
|, ſtrain off the Liquor in a ſilk Strainer, 


let it ſtew till reduc'd to Caramel. Then 
up with an Efſence of Ham, and ſerve 


Ick your Fowls clean, ſplit them in the 
Back, take out the fide Bones and thoſe 
the Legs; take Ham cut into ſlices the 
ach of your little Finger, ſeaſon'd with 
X 2 ſweet 


— 
: * — — ” — 
2 - 
-— —  -- ng — — — 


| Fowl, then cover it well with your Paſt, 
ſee it is not laid double; take a Sheet of 


at leaſt three Hours to be done well: 


| baked, take off the Paper, diſh it up i 


place them in a Stew-pan, and let them 
a colour on both ſides; then take then 
again, put a little Butter in it, with 2 
of Flour, and ſtir it with a wooden 4 
till you ſee them of a good colour; 1d 
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ſweet Herbs and fine Spice, and lard h 
with the inſide of your Fowls. Mt .1 
gou of Sweatbreads of Veal, Cock 
Trufles, and Muſhrooms, make an 4 
with Paſte, and Hogs-Lard, as if it we. 
a Tourte; put in a flice of Bacon, with; 
Fowl over it, and force your Fowl, wit 
Ragou of Sweetbread of Veal, and ſe i 
ſame; place ſome ſlices of Bacon round 


dawb'd with Hogs-Lard, and wrap up 1 
your Fowl; let it be baked in a Baking: 


{omely, and ſerve it up hot for Entry, . Al 

Pools, with Ham | L 
Qi: and gut a Fowl, lay the Live! RG. 
S your Dreſſer, with ſcrap'd Bacon, n 
per, Salt, ſweet Herbs, fine Spice, 3 u 
Onions, Parſley, Champignons, Trofes re 
a lump of Butter; chop all very {malit I 
ther, and ſtuff therewith the Belly of 


Fowl, tie it on both ends, and blanch 
here before; this done, ſpit it, wrapt! 
ſlices of Bacon, with Paper round it; 
ſome Ham into ſmall ſlices, beat them flat, 
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mn good Broth and good Gravy, take care 
bot too high colour'd; if it is not thick 
Woh, add to it your common Cullis; put 


a Glas of White Wine, and ſkim it, and 
chink proper, put in again your Ham, 
doing ſo you make it loſe all its vir- 
1 Fowl being done, take off the ſlice 
i your OW 8 7 | cs 


on, and diſh it up, putting your flices 
E 


nu upon it, and then your Cullis of Ham, 
0 me juice of a Lemon, and ſerve it up 
Þ bt for Entry. FL OR 3 

ks | another time you may cut your Ham 
S Ing after it has taken a colour, but you 
[ 


nl never put the ſame into your Sauce. | 


1 A Fowl (in Heriſſon. 
Ake a Fowl, pick and gut it, cut the Li- 


A 


Dd Bacon, and a lump of Butter, being 
KL together, put it into your Fowl, 
0 up on both ends, and blanch it as that 
5 e; this done, lard it with ſmall ſlices of 


then ſpit it, wrapt up in ſlices of Ba- 


Cullis of Ham, and ſerve it up hot for 
Y, | | 5 un 
4 Fowl (in Heriſſon) another way. 

Ake a Fowl, - pick, draw and order it as 
tat above, ſpit it, wrapt up in flices of 


er (mall, together with Parſley, ſweer 
„ fine Spice, green Onions, Pepper, Salt, 


and ty'd with a Paper round it; being 
take off the ſlices, diſh it up, put over 


n, and tied with Paper round it; ſee the 


X 3 Head 


* 3 
75 
4 
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thickneſs of the Blade of a Knife, point 


upon a Stove, to take out the groſfeſ n 
the Fat; then put in it Sweetbreads gf 


together with ſame Champignons, ſons 
and moiſten the whole with a little Gr 


length of a Finger, and put upon one «ft 
a bit of Sweetbread of Veal, a bit of 0 


into the Sauce in which they have lain; | 


O being done, take them off, and cut af 


Head of it is fo thruſt into the Belly 
there appears nothing of it but the Rill 7 
two or three dozen of Skewers of a Ty 
length (fee the way of making Athely 
Skewers) take thin lean Bacon cut into h 


Pieces, the breadth of a Thumb, and tig. 


gether ; put them afterwards in a Stey. 


cut the bigneſs of the end of your Th 


Livers, Parſley, green Onions, and j 
Herbs, thick on it, with a duſt of F. 


then let it cool; take your ſmall Skewers 


pignon, and a bit of Bacon, till the 
Skewer is quite full; fee you leave ſo n 
wood as will ſtick in your Fow], then dyt 


them with fine Crum of Bread, and let 
broil till they get a good colour; your! 
being done, diſh it up, with a Cullis ot 
and ſtick in it your Skewers or Athelet 
ſerve 1t up hot for Entry. = 


4 Fowl in Fillets, irh Piſtacle. 
Pit your Fowls, and let them roaſt; ! 
Wings, and the white of the Breaſt; kt 


ſmall Sauce ready in a Stew-pan, many 


rial, 
nerds, a little good Butter, ſmall Cham- 
ss, cut into flices ; put it over the Fire 
l auſt of flour in it, ſtir and moiſten it with 
aecul of good Broth; ſee it be of a good 
W. cake Piſtaches ſcalded, and cut into 
but chem in, and make a thick Sauce 
W four or five Volks of Eggs, beat the ſame 
ich Cream; and when you ſee your Sauce 
bor, thicken it with the ſame Eggs 
the Cream; then put in it the White 
legs of your Fowls, with the Juice of a 
Won ; you muſt cut your Wings only in 
en place the ſlices of your Fowls in the 
W, with your Sauce over it, and let there 
Wo Sauce remaining; make it as reliſhing as 
uv can be, and ſerve it up hot for Entry. 


A roaſted Fowl with Cheſuuts. 


ped Bacon, Butter, Pepper, Salt, ſweet 
s and fine Spice; take Cheſnuts, peel 
n, and put them into a Braiſe, to take off 


| mall Skin; then mix your Cheſnuts with 

y forc'd Meat, put all together into the Belly 
| our Fowl, and blanch it in a Stew-pan, 
a bit of Butter; ſpit it wrap'd up in ſlices 
con, with Paper tied round it; take your 

| d Cheſnuts, put them in a Baking- pan, 
f h Fire under and over, and take off that 


ll Skin; then put them in a Stew- pan 
Broth, and ler them be done quite 3 when 
are done, pour out the Broth, and put in 
555 Wh It 


ck and gut a Fowl, cut the Liver ſmall, 
together with Parſley, green Onions, 


4 
4 
'4 
bi 
1} 
9 
In 


15 
1 


; 
* 
} 
0 


— 


— — —— —_— = = * 


— 


Bacon; diſh it up, put your Cheſnuts q 
with the Juice of a Lemon, and {ers 


Bacon, Butter, Parſley, green Onions (! 


keep your Cardoons ready, put then | 
 Stew-pan, with halt a Ladleful of goud 


being done, take off the ſlices of Bacon 
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it half a Ladleful of Eſſence, a hug 5 


and a little Gravy ; your Fowl being; 
draw it off the Spir, and take off the la 


hor for Entry. 


Roaſted Fils with Spaniſh Carty 
Pe and gut your Fowls; put the; 


upon a Dreſſer, together with { 


pignons, Pepper, Salt, ſweet Herbs ant 
Spice cut all together very ſimall, put it im 
Body of your Fowl, blanch it in a Stn 
with a little Butter, Parſley and green (1 
in Branches; this done, ſpit them wry] 
in ſlices of Bacon, and Paper tied mu 


Gravy, and half a Ladleful of good Hint 
lis; put in your Cardoons, being hattal 
ger's length, and well blanched: Beiar 
put them into the Cullis, let them tu 
boil, and ſkim them well; in ſerving u 

i ig up 
to them the Juice of an Orange: Your! 


diſh it up with your Ragou over it, andl 
it up hot for Entry. . 
Ty in Fills. © 
Dlck, gut and ſpit your Fowls wrap0l 


1 flices of Bacon, with paper ried 10 
them; they being done, take them off thi 
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le them be cold; take a a Stew- pan, 
in it freſh Butter, with ſome Champig- 
5 cut into ſlices; put your Ste w- pan over 
L ve, toſs it up four or five times; pur in 
auſt of Flour, and ſtir it; moiſten it with 
Wl of good Broth fraſoned with ſweet 
Ibs: Your Fowls muſt be cut into flices, 
put into this Stew-pan, with ſome Cray- 

ails; chicken your Sauce with Eggs, and 
! 1 them up hot for Entry. 


; 4 A roaſted Fowl with green Walnuts. 
1 Nack and gut your Fowl, and cut the Liver 
P | ſmall, with ſcraped Bacon, ſome Burter, 
F green Onions, Champignons, Pepper, 
t, ſweet Herbs, and fine Spice, mince all 
4 together; then take half ripe Walnuts. 
We. and peel d; take a handful of them and 
4 them with your minced Meat ; pur it all 
W the Belly of your Fowl, which you ſpit 
pd up in flices of Bacon, with Paper tied 
Wd; take about half a hundred, which 1s 
Wh, of green Walnuts pick'd for one 
f, blanch chem in hot Water; then put 
nin a Stew-pan, with half a Ladleful of 
m Cullis and a little Gravy; let it boil 
loment, and ſkim the fat well off; ſee 
Fj have a good Taſte: Your Fowls being 
©, draw them off the Spit, and take off the 
des of Bacon, and diſh them up ; then pour 
ur Ragou of green Walnuts over them, 
l ferye them up hot for Entry. 
You may ſerve ** Capons the ſame as ſuch 
ls Frulbs 


x — — 


iſ 


— — —;— — ́—— OO es. ta 
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ons, ſweet Herbs, fine Spice, Pepper andy 


Milk, let them boil; then let them be d 
with ſome Volks of Eggs; then ſpread y 
halves of Fowls over a Dreſſer, and put 
them ſome of this forc'd Meat, row! then 
one after another: At another time you 


Braiſe; they being done, take them cf 


over them, and ſerve them up hot for Et 


"i 1 or two Fowls, according t0! 


ſpit them; they being roaſted, take them! 


Champignons, Parſley, green Onions, fu 


5 Herbs, fine Spice, Pepper and dalt; pul 


Fools (in Canellon.) 
T Ake ſome Fowls, pick and dran ge 


well, and cut them in halves; tl, 
all the Bones, and make a little forcd h. 
very fine, with a little Fowl's Fleſh, ah 
a Leg of Veal, a Calf's Udder, ſome blanc 
Bacon, Beef Sewet, a little Ham, ſome Chu 
pignons, green Trufles, Parſley, green ( 


and mince all together; take ſome Crunz 
Bread, put them in a Stew-pan with a [if 


and put them into your forc'd Meat, tot 


cut them in four, and let them be done in 


drain, and diſh them up with a Ham Ci 


| A Fowl with Cream. 

bigneſs of your Diſh, clean, older: 

and let them grow cold: Take a bit ol 
of Veal, take well off the Skin, and cut it 


flices, together with a piece of Bacon blanc 
ſome Beef Sewet, a Calve's Udder, 0 


3 togeld 
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ber in a Stew-pan over the Fire; when it 
b ough, take it off, put it upon a Dreſſer, 
W mince it well; take the Breaſts of your 
ls, and mix them with this forc'd Meat, 
.* cut ſmall, put them in a Mortar, with 
crums of Bread boiled in Milk; which 
. cold, put it to your forc'd Meat, toge- 
W with fix Volks of Eggs, and the half of 
Whites whipp'd up to Snow: Pound all 
W cogerher, and put this forc'd Meat in the 
Im of a Siver Diſh, or other Diſh, and 
Pools upon it, and fill it up with what 
eeſt of che forc'd Meat, with a hole in 
Wrniddle, to put in a ſmall Ragou of Sweet- 
Ws of Veal, Cocks-Combs, and Champig- 
chen cover your Ragou, and make your 
as round and plump as you can: Beat 
Wn Egg, and colour your Fowls therewith ; 
you make them very {mooth, ſtrew them 
h fine Crums of Bread, and bake them in 
| Oven, or under the Cover of a Baking- 
They being baked, and of a good colour, 
n oft the Fat; wipe off clean the Border 
jour Diſh, and ſer a little Cullis on the ſide 
your Fowls, and ſerve them up hot for En- 


take a Baking-pan, with an Abbeſs on 
Diſh, 


A roaſted Fowl with Cream. 
Ick and gut a Fowl, blanch it over a Char- 


done, 


If you cannot get a Silver Diſh, you 


bottom, after that your Fowls are put into 


coal Fre; then lard your Fowl: This 


— _ — — — — — - 


1 
P 1 
1 
+: ih 
vp 
* 
44S 
f 


almoſt done, take a pint of Cream, wil! 


Put all together a Moment over the Fire, a 


| Fowl being done, take it off and diſh ity 


ict and draw well your Fowl, nul 


rhe Belly of your Fowl, blanch it in a del 


| with Paper tied round it: Put into a vt 
of Ham, a Carp cut in four laid over the Veal 
you find it fticks to the Pan, you myſt tas 


and half a Ladleful of common Cullis, mos 
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done, put it in a Stew-pan, with a Quart off 
Milk, a lump of Butter, ſweet Herbs a lin 
Coriander Seed, Pepper, Salt, and Onion 
in ſlices, and put it a Moment over the Pr 
then ſpit it, and baſte it with the Milk; kit 


ſmall handful of Flour, ſtir all well together 
and put in it a good lump of Butter with $4 


{tir it with a wooden Ladle; then baſte wy 
Fowl with Cream, ſo that it may make a (nf 
upon it, and let it have a good Colour; yur 


with a thick Pœigiade under it, and ſcnel 
up hot for Entry. 


A Fewalwith a Sauce made of Carts, 
L Liver with a little Parſley, green Onion 
ſweet Herbs, Salt, Pepper, a little icrapeiit 
con, a bit of Butter, Champignons and ret 
Trufles, if you have any; put the whole ut 


pan with Butter, Parſley, green Onions anl 
Salt; then ſpit it, wrapt up in ſlices of Bac 


pan two Pound of Fillet of Veal, ſome llict 
and put your Stew- pan over the Fire; whet 

18 | = p 5 | Ith 
care it is not burnt, then moiſten it wich Broch, * 


or leſs, according to the Quantity on have 
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Econ for; put in a Glaſs of Champaign, a 
Nee of Garlick, ſome Cloves, a Branch of 
al, ſome whole green Onions, and a Lemon 
in ſlices; {kim your Cullis well, ſee jr 
or good taſte, and look well to the Eye; 
iin it off in a ſilk Strainer; then take your 
** Melts, blanch them, and put them in 
Dur Carp Sauce: Your Fowl being done, 
aw it, and take off the ſlices of Bacon; diſh 
Jop, put your Melts round your Fowl, and 
We Sauce over it, and ſerve it up hot for 


3 


Intrvy. 


A Feewl with Sauce made of Pikes, 


r 
. . 


— 


2 
I 2 


dle Carp Sauce; the only difference is, 


1 


1 


Wc Cullis with; and inſtead of Melts, they 


II} 1 : ry ah 
dome ſlices of Pike. At another time you 


Wund Cray-fiſh Shells; take all your Meat 
d your Fiſh out of the Cullis, and put in 
Pur pounded Cray-fiſh, and ſtrain them off 
| a vieve, if you will; you may make a Haſh 
Pike, and ſome of the White of Partridge, 
gether with a little Cullis, in putting this 


png done, draw them off, and take off the 


et es of Bacon; place them upon this Haſh, 
MP put ſome Cray-fiſh Tails in your Cullis, 


ch fone flices of Pike, to ſhew that they 


ur Fouls, and let it have a good taſte, then 
F< © up hot for Entry. ns 


nder your Fowls the fame as thoſe with 


Wat inſtead of Carps they uſe Pikes to make 


to a Diſh, and to make it ſtick: Your Fowls 


"— — 


— — — — — 
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ſeaſon it with Pepper and Salt, ſwweet Bi 


pignons, or a Cullis of Ham, or a R 


ter, then put it over the Fire; it being 


A Foul (d la Braiſe.) 


Ick and gut your Fowl, truſs the Len 
fide the Belly, and lard it with chin 
con, the bigneſs of the half of a ſmal Fin 


and fine Spices ; then lard your Fowl, 


bind it with Packthread ; take a leg b 
Stewing- pan, and put in it ſome ſlice; &, 
con and Veal; then put your Fowl; in 
ſeatoned with Pepper, Salt, ſweet Bafil, IM tl 
Bay leaves, Onions, and a crum of G 

continue to cover it with flices of Ea 
Veal, and moiſten it with a Glaſs of Wann: 
and one or two Ladles full of Broth: He 
Fire under and over; being done, diſh WA" 


putting a minced Sauce over it, or a Raz 


Sweetbreads of Veal, Cocks-Combs and 


Oyſters: All which depends on the fang 


the Cook, if only it has a good Taite; WA © 
ſerve it up hot for Entry. : 
A Fowl with large Onions, Al 
Ake a Fowl, clean and order it like! * 
- above, lard it, ſpit it, and baſte 1. L 
good Butter; cut large Onions into flicez 5 
put them in a Stew-pan with a lump of | 


good Colour, ſtrew it with a duſt of Fi 

moiſten it with Gravy, ſeaſon it and {il 

well; if it is not thick enough, put in a 

of your Cullis : Your Fowl being done 
Poke: 
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r and diſh it up; ſee your Ragou be re- 
Poe, and put your Onions over it, with 
= Voice of a Lemon, and ſerve it up hot for 
. 
no (in Crepine) with Calves Caul. 

Nik, gut well, and ſpit your Fowls ; they 
being done, let them be cold; to make 
forc'd Meat, take a piece of a Fillet of 
Wl. take off the Skin, and cut it into bits, 
ber with a piece of Bacon, a Calf's Ud- 

a bit of Beef Sewet, ſome Champignons, 
ey, green Onions, ſweet Herbs, fine Spice, 
per and Salt; put all together in a Stew- 
W over the Fire, to ſwear about a quarter 
Hour; then put this Meat upon a Dreſ- 
and mince it well; then take the Breaſts 
or Fowls, and mince them with the other 
take ſome crums of Bread, boil them 
Stew. pan with Milk, till your crums be 
thick; then let it be cold, and put it to 
forcd Meat, together with fix Volks 
795, whipping up three Whites to Snow; 
all together in a Mortar with your forc'd 
it: You muſt have a ſmall Ragou made 
Sweetbreads of Veal, | Cocks-Combs, 
mpignons, and Bottoms of Artichokes cur 
[lices; take the Caul of a Calf, or that of 
cep, the beſt is that of a Calf; keep as 
ly pieces of your Caul as you have Fowls; 
a piece of the Cawl in a baking Pan, and 
in it your Fowl, and then your forc'd 
t; leave a hollow place in the middle to 


put . 


2 
* 
1 
1 
993 
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1 
& 
: 
5 
7 
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Cullis of Ham, and ſerve it up hot for Em 


of Veal, a bit of Ham, a little Bacon, 200 


pignons, a little Parſley, green Onions, fn 
Herbs and fine Spice; mince all well tog 
this done put to it a couple of Yolks fl 
a Crum of Bread the bigneſs of an! 
boiled in Milk or Cream, and pound iti 


up at both ends to keep in the forcd )k 


Stew- pan, together with a few green Oni 


ſmall: Set all this a Moment upon a 80 
moiſten it with Gravy, and let it ſtew | 
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put in your Ragou ; go on putting over |, 
other laying; then wrap up your Po. 
round in the Cawl, and ſend it to the) 
to be baked; being done, diſh it Up wit 


A Fowl the Engliſb way, 

T Ake good Fowls, pick and gut them 
clean, make ſome forc'd Meat n! 
manner, vigz. Take the white of a m0 
Fowl, ſome Muſhrooms, ſome Syweethr 


Udder blanch'd, together with ſome (ly 


Mortar. This done, ſtuff with this fh 
Meat the Belly of your Fowls, and tie ti 


blanch them, and bind them with Packtar 
with ſome flices of Bacon under aid 0 
then ſpit them, and let them be a doing! 
flow Fire: Make a minced Sauce in the 
lowing manner; Pur a little melted Bacon! 


cut ſmall, ſome Champignons and a Truft 
over a gentle fire; being done, ikim wel 


the Fat, and thicken it with a Culls: 
Fowls being done, draw them off, and 
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ackthread; then take off the flices of 
L and diſh them up handſomely: Let 
0 br | minced Sauce be reliſhing, and a little 
WW ; put tbe ſame over your Fowls, and 
þ 4 them up hot with the Juice of a Lemon 


"= try. 
3 A Fowl i in Haſh. 

* ſome Fowls ready dreſs'd, then take 
che Fleſh and cut it very ſmall; ; take the 
tes, pur them in a Stew pan with good 
an Onion cut in Slices, Parſley and 
Herbs; when it is boiled enough, ſtrain 
þ then put in it a bit of Butter rowled in 
r, and let it ſtew again a moment, then 
it your Haſh of Fowls; let your "Haſh 
Eliſhing, thicken it with three Volks of 
or more, according to the Quantity of 
you make; it being thick, put in it the 
of a Lemon, and ſerve chem up hot for 
Oeuvre. 


A Haſh of Forols the Engliſh way, 
ke Fowls ready dreſs'd, take off the 


white, cut the ſame into ſmall ſquare 
5 ad put it in a Stew-pan; boil the 
ales in a little Broth, then ſtrain it in a 
trainer; take this Broth, and put in it 
pieces of Fowls cut into ſmall ſquares, 


9 put it over the Fire; add to it a bit of 
| ! er rowled in Flour, a little Pepper and 
1 and if there is occaſion for it, the juice 
W 


Lemon; diſh it up, garniſh it with imall 
ts of Bread Iryed, and ſerve it up hot for 
Oeuvre. 


Nor. J Y A 


many Onions cut into ſlices, boil then! 


being well boiled, ſtrain them af, 
them in a Stew-pan, and if too thi 


a Cullis of Ham; then take Saffron, d 
Veſſel a good deal of it, together with 


hot Broth; fiir it well, and put 2 
now and then in your Cullis, till you 


your Cullis, and ſerve them up hot fork 


itin a Kettle, a quarter of an Hour vi 
enough, if it be good and tender; cut! 
and diſh it, putting your Cullis of Fi 


Entry. 
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A Fowl with Saffron the Poliſh wy, 


Raw a Fowl clean, and order it 
ſhould be; ſpit it wrap'd up in fig 


Bacon, with Paper tied round it ; take 2 


Stew-pan with Broch as white as poſi 


Broth to them; they muſt be juſt as thi 


and pound it well, put into a Cup or q 


is of a good Colour; but your Saffron 1 
not prevail: Take your Fowl off the $i 
off the Legs and Wings, and put them| 


At another time, you may take hu 
Roots cut into ſlices; boil them, and; 
them the ſame Cullis as above, with 
Saffron. Inftead of roaſting your Fon 


Roots over it, and thus ſerve it up bt 


A Fowl, Chicken or Cafpon (d la Bourgilf 
Ake a Fowl, ſinge, pick, draw and! 

- it; take a Kettle or earthen Pol 
water in it enough to ſoak your Fowl 10; 
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WD. over the Fire with a handfulof Salt; 
hen the Water boils, put in your Fowl, 
*F ei it not boil too much: Put a lump of 
in a Stew-pan, or earthen Pot, with a 
t Flour, Nutmeg, Pepper, Salt and Oy- 
. if any are to be had 3 put your Stew-pan 
de Fire, and thicken your Sauce; which 
W chickened and pretty reliſhing, take out 
W Fowl, and diſh it up with your Oyſter 
We: over it. JJ ey nl es” 
another time you take a little Parſley, 
geen Onions, a little Mint, and a 
> Terragon, if you have any; but you 
W make your Sauce with Parſley only; 
Wit you can get Anchovies, cut a couple 
WI, and put them into your Sauce; cut half 
mon, after having taken off the Rind, 
W {mall ſquare pieces, and ſqueeze into it 
other half, then put in a little Butter, 
a Duſt of Flour, and a little Water, Pep- 
and Salt, and fet your Sauce a ſtewing. 
WW: Fow! being done, diſh it up with your 
Te over it. . | 

t another time put ſome Endive with 
r Fowl; and when it is done, give it three 
our cuts with a Knife, and put it into a 
V-pan with a little Butter, and a duſt of 
ur, and ſer it over the Fire; then moiſten 
Ih a little of the ſame Broth your Fowl 
been boiled in; if it be not thick enough, 


e ic with Eggs. : 
1 it another time you may dreſs your Fowl 


Onions, in boiling them with your Fowl; 
3 


| 


2 
— —— —— — — —— 


your Sauce, and ferve it up hot for Enn 


ſcraped Bacon, and a lump of Butter; py; 


it: Take ſome Eels, ſkin them, cut then 


with fine Bacon; being larded, take 
Wine, put in it your Eels, and let then 


lowing Method, dig. Take ſome Veil, 


2 ä —_—_— - 
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you may putthem in a Stew. pan or can 
with a lump of Butter rowled in Flour p 
and Salt; put it over the fire with {gms 
ſame Broth your Fowl was boiled in; t; 


1 
11A 
ll 


N A Frol with Fel, 

Ake a Fowl, ſinge, pick and din 
take a Liver, and put aſide the( 
cut it ſmall, with Parſley, green Onions 
pignons, ſweet Herbs, fine Spice, Pepper 


gether into the Belly of your Fowl, and! 
it in a Stew-pan with ſome Butter, Parls 
green Onions ; put 1t on the Spit wry 
in ſlices of Bacon, with Paper tied; 


2 
: 
_ 
1 
1 
_— 


pieces the length of ſix Inches, and lad! 


one boil; take a Caramel of Veal, inte 


Ham and good Broth, and boil it vt, 
your Veal is well done; this done, {ira 
Broth, and let it boil to a ſhort Sauce, i! 
Gravy turns to Caramel; then pul 10 
pieces of Eel, put them upon hot Cindet 

let them ſtew ſoftly, with a little fieu 
your Fowl being done, dith it up, pull 
it a Cullis of Ham: Garniſh your dil 
ſlices of Eel, and ſerve it up hot for Ent!] 

At another time, inſtead of 1arding 
Fowl with fine Bacon, you may la 
: 6  thorol 
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Wi 

hen =. ghly with thick Bacon; and let it ſtew 
„ white Braiſe made with flices of Ba- 
ne caſoned with Pepper, Salt, ſweet Bafil, 
or Onions, and a couple of Glaſſes of 


We inc; your Eel being boiled and firm, 
W Cullis of Ham, take the Eels out of 
ie, and put them into your Cullis ; 


un Ew! being done, diſh it up with your 
the or el round it, together with the Juice 
; (WW con in the Cullis, and put it upon it, 
pc WW: ric it up hot for Entry. 
Dur2 . | 


A r:aftcd Fowl (d la Cardinale.) 


b 

le MF a Fowl lately kill'd, pick it clean, 

beat your finger between the fkin and 
dc in the breaſt, and in the back and 

ben on muſt do this as ſoon as your Fowl 


bn Kd, otherwiſe it will be torn; and 


i Wo vcr, it is cafier to be parted, and draw 
en day following. 8 
nt u muſt have atleaſt about two dozen and: 
or Cray-fiſh,and when boil'd pick them, 
WS thc Shells of them as well as poſſibly 
"bc: The more they are pounded, the 
„our Fowl will appear reddiſh ; then put 
10 


ome Cray-fiſh Tails, a lump of good But- 
Iwcet Herbs, fine Spice, Pepper, Salt, 
Onions and Parſley cut ſmall; pound 
all together; then take it out of the Mor- 
put it over the Fire, ſtir it till it be of a 


tr Colour, then paſs it through a Strain- 

lain it with all your ſtrength with. 
b boden Ladle, and ſtuff therewith your 
oral 


Y . _ Fowl 
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Fowl when cold, between Skin and Fle, ; 
the Back as well as in the Breaſt and |; 
then wrap it up in flices of Bacon, with 5 
per tied round it, and ſo ſpit it, and let ah 
roaſted; being done, draw it off, and 
off the ſlices of Bacon ; diſh it up, pm 
over it an Efſence or Cullis of Ham, ande 
it up hot for Entry. At another time, indy 
of putting Slices of Bacon round it, youny 
beſprinkle it with ſome of the fame Buy 
they were ſtuffed with, 


Of Bruſolles and Scotch Ci 8 
e lops. 4 


pP ruſolles the Italian way. | 
FTAke a ſtale Nut of Veal, take cf! 
skin, and cut it into ſmall ſlices, im 

as big as half a Crown Piece, and beat id 
flat; they being all done alike, put then 
a Stew- pan, with half a Glaſs of good\ 
the Juice of two Lemons, ſome Parley 
ſmall, Onions, ſweet Baſil, ſome Bay Leal 
Garlick, Pepper, Salt, ſweet Herbs, fine d 
and Champignons; put all together .in a Xe 
pan over the Fire, and don't leave ſtirring 
but as ſoon as they are hot take them off: I. 
a ſmall Kettle, put in it ſome ſlices of! 
con, and take the Skin of the Nut of. 
and place therein your Bruſolles piece 
piece; your Bruſolles being placed, hr 
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Wir Gravy with the reſt, and cover them 
Ieh ſlices of Bacon; then put the Cover 
. your Kettle, and put a Charcoal fire 
Ver and over; let them ſtew very ſoftly; 
be ing done, take out of the Stew-pan the ſlices 
W Þacon and the Bay Leaves; take away the 
. and thicken it with common Cullis; let 
em be reliſhing, and ſerve them up hot for 
Puy, or Hors d Oeuvre. . 


0 


. 


* 


| Other Bruſolles with @ white Sauce. 

7 Our Bruſolles being cut, as were thoſe. 
| here before, put them in a Stew-pan with 
Wl, Pepper, Salt, ſweet Herbs, fine Spice, 
ey, green Onions, a Clove of Garlick, 
W:mpignons, and the Juice of a Lemon, all 
Wether cut ſmall; put it over the fire, and 
it now and then; ſtrew eit with a duſt 


4 


ST Flour, and moiſten it with a little Broth, 
| half a Glaſs of white Wine; let it ſtew 


th a ſlow fire; being done, thicken it with 
diks of Eggs and Cream; let it be reliſhing, 
I erve it up hot for Hors 4Oeuvre. 


| 


1 + 
un Bruſolles made with young Rabbits. 
p Ake young Rabbits, and flea them, cut 


L the Fleſh into ſmall bits, and beat them 
t with a Cleaver; then put this Meat into 
Stew-pan, with Parfley, Green Onions cut 
all, Pepper, Salt, ſweet Herbs, fine Spice, 
ampignons, Trufles, if you have any, a 
um of Garliek, ſome Bay Leaves, half a 
als of good Oil, as much white Wine, and 
4 5 1 the 
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the Juice of a Lemon; put the Steuing. 
over the fire, and ſtir it now and then 10 
ing it hor: Then take a ſmall Ketle, f. 
iũt ſome ſlices of Bacon, and place you By 
les in it, laying them flat as much as poſſi 
your Bruſolles being thus placed, cover; 
with a layer of Veal ſlices; break the Bong 
your Rabbits, lay them over your Bruſylle; 


_ gether with ſome ſlices of Bacon, cover oF" 4 
Kettle, and let it ſtew fire under and 
your Bruſolles being done, take then WM vc 
ſtrain off the Gravy, and ſkim well cM i: 
Fat: Put your Bruſolles in a Stew. pan; un 
the fat being well taken off from the 6 G 

put it to your Bruſolles, together with att: 

Cullis; let it be of a good taſte, and ſenei n 
up hot with the Juice of a Lemon fo WA, 
Fg? En „„ { 

Lou may make Bruſolles with Har WAS © 
other Fleſh, as well as with that of r 
TOOL Other Bruſilles. q 
; Ake Fillets of Veal,and beat them fla ec 

the back of your Knife; put then 

Stew-pan with ſlices of thin Bacon the be 

of two Fingers, and your Fillers of J 

ſame, ſtrew them with Parſley and green 008" 
cut tmall, and ſome Spice; continue to ih" 

a layer with the like Seaſoning, and a 

| of ſlices of Meat alternately to the ent 
cover it with ſlices of Bacon, and put ita | 


ing fire under and over, the Stew-pan | 
cloſe covered; your Bruſolles being done, 
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make a Cullis with Carcaſles of Partridge, > 
hole well ſkimmed off; put theſe {lices in 
Nh, and the Cullis over it, with the Juice 
Lemon, and ſerve it up for Entry, or 
Te chem in their Liquor they have been 
Ie in, well ſkim'd, and thickened with a 
Hietul of your common Cullis, 

Scoteh-Collops with Mutton, 

ke a leg of Mutton, take out of it the 
S Pope's Eye, take off all the Skin; then 
our Pope's Eye, with all the tender part, 
© (mall bits the bigneſs of the end of your 
umb and flatten them as much as poſſible: 
e a Stew-pan, Tub the inſide all over with 
ter; this done, place in it your Collops, 
Won them with beaten Pepper and Salt, Par- 
„ green Onions, a Rocambole bruiſed and _ 
(mall; ſtrew ſlightly your Collops with 
W: Scaloning : They being ready to be ſerved 
put them on a Stove with a quick fire; 
» your ſtew-pan continually moving leſt 
r Collops be burnt; having toſſed them up 


F er or four times in this manner, diſh them 
-n WA; put in the Stew-pan a little Gravy, a 
bref: Ham Eſſence, and the Juice of a Lemon; 
eh our Sauce be reliſhing, and pour it over 
„ Collops, then ſerve it up hot for Entry. 


oops of all forts of Meat may be dreſſed in 


manner aforeſaid, 


a 5 

y Scotch-C ollops made with Veal. 

an Abe a piece of Veal, make out of it forc'd 
ne, Meat pretty thick, then make of it ſmall 


Balls, 


green Onions cut ſmall, a Rocambole bu 
up, put them upon a Stove with a quid 


vyou ſee them ſtick to the Pan, and ben 


Gravy or Broth, and put in it your Bi 


lops, with the Juice of a Lemon; let ite 
liſhing, and ſerve it up hot for Entry. ( 


fry'd; you may add to the Balls Cocks C 
and Sweetbreads ready done. 


Meat well, and mix with it ſome Hogs 
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Balls, and fry them to have a good (, 
and lay them by till you are ready to e 
Take a Nut of Veal, and take off e 
then cut it into bits as ſmall as tes 
your Thumb, and beat them flat; mu | 


inſide of a Stew-pan with Butter, and hy 
your Collops, ſtrew them ſlightly wich h. 


Pepper and Salt; they being ready to he f 
and give them two or three toſſes; andy 
be ready, you muſt not leave them, fort: 
burning them: Then diſh them up, an 


in the ſame Stew-pan a duſt of Flour, a 


ſtew a Moment, and put them over you 


niſh your Diſh with ſmall flices of! 


Of white Puddings, black Ml 
dings and Chitterlings. ſh c 
| 5 . — $ 

5 White Puddings. . 
11 AKE the white of a young Tu 0 
FB roaſted, and the white of a C 

| alſo ſome Veal, (if you will ma i; 
great quantity of theſe Puddings) mince ) 


| Ar GI . 
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0.888. (mall Dice, ſeaſon it with Salt and 
M two large Onions roaſted in the Aſhes, 
een haſh'd with the reſt; add to it two 
Ie whites of Eggs well beaten to Snow ; 
W: quart of Milk mix d with a dozen 
of Eggs, and let it boil till it be thick; 
are it does not curdle; put to your minc'd 
las much of this Milk as is neceſſary, but 
it not too thin: Then take Hog's Guts 
Wcalded, ſcraped and cleanſed; fill them 
your minced Meat, and make your Pud- 
long or ſhort as you pleaſe ; tie the two 
 andas you are a ſtuffing theſe Guts, prick 
a little with a Pin, to give them vent : 
n they are all fll'd, blanch your Puddings 
ater, with ſlices of Onions in your Water, 
when you will ſerve them up, broibthem 
Sheet of Paper, with Hog's Lard, over a 
rate Fire, leſt they burſt. Serve them 
ot for firſt Courſe. 0 R 
Black Puddings. 
T in a Stew-pan ſome Hog's Blood, and 
to make them the more delicate, put in 
ite Milk, and a Ladleful of fat Broth; 
cut a ſufficient quantity of thin ſlices of 
s Fat, with ſome Parſley, Chibbol and 
t Herbs cut ſmall ; put the whole in your 
pan, ſeaſon it with Salt, Pepper, Spice, 
Onions done in hot Cinders, and cut {mall ; 


\_ this with your Blood; then make your 
Iding as big as you pleaſe ; your Guts be- 
well cleanſed, ſcraped and ſcalded, blanch 
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them in hot Water, and prick them i 
Pin; and if you ſee the Fat come ol. 
are blanched enough ; then take them q 
the Water, and when cold, broil they 
ſer ve them up hot. Wo i © 
Otter forts of Puddings 
e oOme Cooks make likewiſe other { 
Puddings, either with fat Liver, or 4( 


Liver. 58 
The firſt ſort. 
'S UT a quarter of a Pound of Hey, 
Q in thin and long lices, and mince a 
of fat Livers, with as much of the whit 
Capon ; the whole being mixed vi 
Volks of Eggs, and two quarts of Cream, 
fon it with ſweet Herbs, Chibbol, Salt,! 
per, fine Spice, and pounded Cloves; the 
with it your Guts either of Hogs, She 
Lamb; let your Puddings boil in Mil, 
Salt and Bay Leaves. Theſe Puddings 
be broiled as thoſe before, ind leryed up 
Orange Juice. 15 


We ſecond ſort. 


face a Calf's Liver, and a third py. 
the Liver of a Hog, and pound i 
a Mortar, but reſerve ſome cut in Dice; 
after it is ſeaſoned as before, put it in el 


Hog's or Calf's Guts; boil theſe Puddingil 
a moderate fire in white Wine, with dal 
Bay Leaves ; and after they are cold, being 
their Liquor, broil them, and ſerve them 
as thoſe before. NET; 


Hes Chitterlings, or Andbuilles. 
bi. the large Gut of a Hog, cleanſe it 
ell, and put it to ſoak one or two days 
Fuer, and then blanch it in hot Wa- 
Ih a little Salt, ſlices of Onions, and 
J ſices of Lemon; then put it in freſh. 
. ke it out again a little while, cut it 
able into ſeveral Parcels, according to 
ength you will have your Puddings; then 
nem in white Wine for a little while, to 
Loc che ill ſcent : Take off ſome Fat of the 
s kelly cut into ſlices the length you will 
e your Puddings of: Now cut as much of 
lean of the ſame into ſlices, and ſeaſon 
enough; then put your ſlices on a limber 
ver, and flide them through your Gut; 
ben your Skewer is quite in it, tie up 
ends of your Gut with Packthread : Your 
ouilles or Puddings being thus formed, put 
n in a Kettle with Water, Onion ſlices, 
es, and two Bay Leaves; let them boil 
lv, ſkim them well, and put in a quart 
lilk; let theſe Puddings grow cold in the 
e Liquor they were boiled in; then take 
out, and take care not to break them; 
may be broiled on Paper, and ſerved up 
nedlately. e V 
Calf's Chitterlings, or Andouilles. 
ET ſome of the biggeſt Calf Guts, cleanſe 
them, cut them in pieces proportionable 
be length of che Puddings you deſign to 
and tie one end of theſe pieces; then 
Wome Bacon, with a Calf's Udder and 
| Clhauldron 


1 
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Chauldron, blanched, and cut in De 


ſome Salt, Pepper, Shallot cut ſmall, and 
half a pint of Cream; toſs it up, the 


four gr five Volks of Eggs, and ſome 
of Bread; then fill up your Chitterling 
your Stuffing, keep it warm, then tie ther 


their own Liquor: Before you ſetve iy 
Puddings, boil them over a moderate fr, 


when they ſeldom kill any Hogs. 


1 Ake a Calf's Nut, cut it in lis 


put the whole in a Stew- pan, ſeaſon it wil 
Pepper, ſweet Herbs and Spice. Tak 
cleanſed, cut and divide them in! 
fill them with your flices ; then lay ! 
bottom of a Kettle ſome ſlices of Bac 
Veal; place over them your little Chiti 
| ſeaſon them with ſweer Baſil, Bay Leave 
Pepper, ſlices of Onions, and Cloves d 
lick, and make another laying with | 


of white Wine, and let it ſtew with fie 


flices ; then put them in a Stew-pan, yy 
ſon them with fine Spice pounded, a By 


off the Pan, and thicken your Mixtur, 


ends with Packthread, blanch and bolt 
like Hog's Chitterlings, let them grow « 


ſerve them up pretty hot. This ſor d 
douilles or Puddings may be made in un 


*© alf *'s Chitterlings another wa, 


1 length, and the thickneſs of a 
together with ſome Ham, Bacon, a 
white of Chickens cut after the ſame mu 


Bacon and Veal over them; pour in it: 
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er: Being done, broil your Puddings on 
of Paper, and ſerve them up hot. 


| ther fort of Calf 's Chitterlings, = 

ch a Calf's Chauldron, boil it and ſea- 
Bit well; then cut it into bits as big as 
1 of your Finger; take ſome Hog's Fat, 
in ſmall dice, and put the whole in a 
an; boil likewiſe ſome crums of Bread 
k, beat up a dozen of Eggs, mix them 
our Bread, and put in all your Meat; 
che whole with Salt, Pepper, ſweet 
and Spice, add a little more Milk to 
it thin; then take ſome cleanſed Guts, 


Packthread; place in the bottom of a 
| ſome ſlices of Bacon, then your Pud- 
with ſlices of Onion, Salt, Cloves, ſweet 
d Bay Leaves; and over all ſome more 
f Bacon, with fire under and over; then 
em in a ſheet of Paper, and ſerve them 

. ; 


A third ſort of Calf”s Chitterlings. 

Ice a {lice of a Fillet of Veal with Bacon 
and ſweet Herbs, ſeaſon it with Salt, 
and Nutmeg, and mix with it eight 
of Eggs; make your Puddings with this 
Meat, fry them to a good colour; 
you ſerve them up, put under them ſe- 
Lolks of Eggs mixed with the Juice of 
on: theſe Puddings may likewiſe be 
b being tied to the Spit in ſlices of Ba- 


con, 


m with your Mixture, and tie them up 


con, let them be baſted with the Drippin 


Ake fome Eels, Tenches, Carps, | 


ſeaſon it with Pepper, Salt, ſweet | 
ſmall dice, and freſh Butter as much! 
a Mortar, beſprinkle it with a ſufficient 
tity of red Wine, moiſten your minct 


with which fill ſome Eel Skins ; your Pu 
being filled up, marinate them during ty 


to be ſmoaked and dried well. Whit 


with one third part of Wine Lees, aid 


ſeaſoned, may be ſerved up cold, 
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with Volks of Eggs well beaten, and ft 
with Crums of Bread, repeating the fin 
there is a cruſt over them. Whey yy 
ready to ſerve them up, put ſome Gray, 
the Juice of a Lemon under them, 


Other ſorts of Chi fterlings and Cervelas, 1 


douilles in Meager, 


1 Cod, or inſtead of Cod, Pikes, 4 
boned ; mince it with Parſley and Chibi 


fine Spice; add to it Eels Fleſh cut i 


quired; then pound the Bones of your 


twenty Hours in Salt and Lees of Wire, 
taken out, let them be hung in the Cl 


ſerve up ſome of theſe Puddings, boil i 
white Wine with ſweet Herbs, or in 


ſweet Herbs likewiſe. Theſe being | 
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No. VII. 


A BILL of Fare for a Supper of 15 or 16 Covers, ſerved 


up with a great Diſh, two middling, four ſmall, and fix Hors 


d Oeuvre. 
Firſt Courſe 
For the Middle. 
1 Quarter of Veal in Cawl. 


2 Pots of Olio, one for each End, 


« a la jambe de bois. 
+ with Rice and Cray-fiſh Cullis, 


Four Entries. 


of Pullets (a la Montmorancy.) 
of Partridges the Spaniſh way. 
of young Ducks with Orange-Juice. 
of Pigeons {a la 4 Huxelles ) 


6 Small Diſhes. 


dive. 


Sellery. 

of Popiettes the Italian way. 
of Larks the Moſcovite way. 

7 of Fillets of Soles with Champain. 


\of Eels glaz d with an Italian Sauce. 


To remove the two Pots of Olio. 


of a Turbot glaz'd, 


of a Jowl of Salmon boiled, with 
—_— 


of Mutton-Cutler glaz + with En- 


of Fricando 8 of Veal glar d with 


Second Courſe. 


| Entremets. 
1 of a roaſted Ham tor the middle. 
For both Ends of the Table. 
1 of a Savoy Cake. 


1 of a Cake of mille Feuilles. 


4 Diſhes of roaſt Fowl, 


1 of Turkeys. 


1 of Fowils, 


x of Partridges, 


I of young Pigeons eld like Orto- 


lans. 


4 Sallets, and 2 Sauces. 


Third Courſe. 


10 Hot Small Entremets to remove the 


Sauces, Sallets, and Roaſt-Meat. 


1 of Cray- fiſh the Italian way. 
1 of Sweet · breads of Veal (a a 2 Dau- 


Pbine J 
1 of Artichokes the Tralian way. 


I of green Peale. 


1 of Lamb-Stones, 


1 of Anchovies in Canappe. 
1 of Cock s Combs. 


1 of Duck's Tongues, 


1 of Peaux d Eſpagne. 
x of Eggs with Gravy, 


No. VII. 


+ BILL of Fare for a Supper of 15 or 16 Covers, ſerved 


up with a great Diſh, two middling , four ſmall, and ſix Hors 
d' Oeuvre. 


3 Second Courſe. 
Firſt Courſe. a 
Entremets. 

For the Middle. 


— 


of a roaſted Ham tor the middle. 
1 Ouarter of Veal in Cawl. 3 3 x 
x For both Ends of the Table. 


2 Pots of Olio, one for each End, * of a Savoy Cake. 
x of A Cake of mille Feuilles. 


« la jambe de bois. 
with Rice and Cray-fiſh Cullis, 4 Bites of walt Fowl 


Four Entries. 1 of Turkeys. 


of Pullets (a a 45 Montmorancy.) | 1 of Fartridges. 


olf Partcidges the Spaniſh Way. 


1 of young Pigeons dreſs d like Orto- 


1 of young Ducks with Orange. ſuice. lang. 
of Pigeons {4 2 la d Huvelles V'lP allet and 2 Sauces. 
0 Saga Diſhes. Fe 5 Third Courſe. 
1 of Mutton: Cutlets glazd with En- 10 Hot Small Entremets to remove the 
— Sauces, Sallets, and Roaſt-Meat. 
of Fricando's of Veal. glaz d with = . N 
Scllery. 1 of Cray-fiſh the Italian way. 
K of Popiettes the Italian way. 1 of Sweet-breads of Veal (a a la Dau- 
— | phine 7 DE 
| of Larks the Maſeovite way. ” 


of Artichokes the Italian v 
of Villets of Soles with Champain. F 


green Peaſe. 
\of Eels glaz d with an Italian Sauce. 1. e e 


1 of Lamb- Stones. 


1 of Anchovies in Canappe. 
1 of Cock's Combs. 
| of 21 Turbot glaz'd. T of Duck's Tongues, 


o remove the two Pots of Olio. 


of a Jowl of Salmon boiled, with * of Peaux d Eſpagne, 


Shrimp-Sauce. 1 of Eggs with Gravy. 
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No. VI. 


A TABLE of 20 or 25 Covers, ſerved with 29 Diſhes, 


Fi Courſe. 
The Middle of the Table. 
A Surtout in the Middle. 


x Piece of Beef, garniſhed with Ati-lets, 
1 Quarter of Veal with Gravy. 
2 Terrines. 


1 of Fillets of Pikes with Cray-ti) 


1 of a Matellottèe of one Eel and two Carps, 
and two large Pikes, 


2 Pots of Olio. 


1 of Water. 
1 of Roots with Oil. 


2 Terrines, 


1 of Fillers of Soles. 
1 of Fillets of Eels. 


At each of che Table 2 Diſhes of Petits Patces 


4 Soops. 


x of Biſque of Cray-fiſh. 
1 of Muſcles, 


1 of Portage de Sante. 
« Soop, (d la St. Cloud.) 


8 Entries, 4 with Meat nd 4 in Meager. 


i of Chickens, Italian ſauce. 

of young Turkeys with Trufles. 

of Fricandoes of Veal glazed. 

: of Pheaſants, with a Carp ſauce, a Carp. 


: The 4 Meager Diſhes. 


of a Pudding of old Ling (d la Moſcovite.) 


1 of Carps forc'd (d la Dauphin) 3 Carps. 
1 of Eels rowl'd, one Eel. 


of Tenches, (0 la Ste. Menehout.) 
5 Small Diſhes of Melons, Figs and Radiſhes. 


4 Removes for the Soops. 


1 of Pikes, (d la Civita Vecchia.) 

x of Perches, the Dutch way. 

x of Trouts (d 44 Cenoiſe.) 

1 of Turbot broil'd, with Shalot ſauce, 
and Oil. 


=: Savoy Cake. 


1 Croquante. 


8 Diſhes of Roaſt, 


To remove the 8 Small Diſhes of Melons, 
Figs and Radiſhes. 


1 of Lottes with Champagne. 

x of Soles, the Italian way. 

1 of Sturgeon roaited, {harp Sauce. 

1 of Fillets of Pikes, with an [talian ſauce. 


4 of Meat. 


1 of Quails with Oil. 

1 of young Partricges, the Spaniſh way. 
1 of Pigeons, ( /a d !ſuxelles.) 

1 of Fillets of Fowls with Cray-fiſh. 


Second Courſe. 


For the large Entreme: i for the Middle of the 
Table. 


1 Ham Paſty. 


1 Turkey Fally:- 


1 Salmon, 
1 Turbor. 
2 of Cray-fiſh. 


For the two Side of the Table. 


UI, 4 of Meat and 4 
gion of 


1 0f F re 


1 of 6 young Partridge:. 
1 of 4 Wood Pigeons. 


4 Sallets and 4 Sauces, 


The 4 Meager. 


1 of Soles fry'd in Oil. 


x; of Barbots. 
f of Trouts. 
x of fry'd Pikes. 


Third Courſe. 


8 Entremets, to remove the 8 Diſhes of roaſt. 


IJ of ſmall Loaves of Piſtaches. 


1 of Puis d Amour. 
2 Tourtes (d /a Glace.) 


2 of Turkey Caps. 


1 of Creme ſouffice. 
1 of Creme veloutèe. 


8 hot Entremets to remove the 4 Sallets and 
4 Sauces. 


2 of Trufles, the Talia way. 

2 of Lamb-ſtones. 

2 of little Artichokes, in Surprize. 
2 of Quiſſelles. 
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Surtout in the middle. 


great Entries on the Side of the Sut- 
tout. 


1 A Quarter of Veal (2 la Cream) a Pint 


2 


I 


! 


of Cream, fix Quarts of Milk. 

hind Saddle of Mutton, with Tur- 
nips. 

Olio's on the Side of two large 
| Entries. 
Olio of Rice with Cray-fiſh , 
Cray-fiſh, 

Olio plain. 


100 


2 Entries on the Side of the Olio's. 
1 Surloin of Beef roaſted, 


I 


4 


Quarter of Veniſon marinated and 
larded. 


Pies of two Legs of Mutton, to ſhut 


up the Ends of the Table. 


16 Hors d' Oeuvres. 


of Pies the Spaniſh way, 4 Partridges» 
2 Necks of Mutton. | 
Pies of Baraquilles, 2 Partridges, 2 


Chickens and 8 acopys 2 ed 
breads, 


4 of Melons: 
4 of Figs. 


4 of Oyſters. 


? 


Herbs and Cray-fiſh Tails; 


For the other middle Side of the 


8 
2 Olio's (a la youre: de Bris ) 


: 4 Round ' Diſhes for 4 middling 


Entries, vis. 


| Granade, half Ham, and half flices 
of Veal, 6 Pigeons, + See of 


Veal. 
Entry of 4 Granadins, two larded 
and two with Cardoons. | 


Loaf (en cite de Mels) 6 Quails, 8 
Mutton Rumps, 6 Artichoke Bottoms. 


of Fillets of a Surloin of Beef larded 
with Endive, | 


4 other Diſhes Oetogones. 
of two Fowls (4 la Montmorency) a 
Salpicon. 
of 2 Turkeys roaſted with Cucumbers. 
of a young Gooſe (d la Gaſcoigne.) 
of five Pigeons with Eggs, 


4 Soops. 


Biſque of Cray-fich, 6 Pigeons, 50 


middling Cray-fiſh. 

Soop with a Fowl, and Herbs gar- 
niſhed with Cucumbers. 

Soop of Cabbage, 
and thin Bacon. 


Scoop (d la Reine) with 2 2 Chickens, 


the Rim garniſhed with fine Paſte. 


4 Oval Diſhes. 
of 2 Neats Tongues the Poliſb way. 


of 12 Sheeps T ongues, the ſauce (au 
Mireton. ) 


of 10 Mutton Rumps, ftrew'd with 


Bread, and broil'd in the Oven, with 
a thick Gravy under them. 


of Popiettes roaſted the Italian way, 
with Eſſence of Ham, 


Second Courſe. 


24 Entries and Small Diſhes, to 


remove the 8 Soops and 16 Hors 
d' Oeuvres of Figs, Melons, ſmall 
Pies and Oyſters. 


2 Middling Entries, to remove the 


I 


two Pots of Olio. 


Fillet of a Surloin of Beef with Cullis 
of Ham. 


Lez of Mutton in Hog's Blood, 


ſweet | 


with 3 Partridges 


2 


No. V. 


Continuation of the Courſe. 


Middling Entries, to remove the 
two Pots of Olio. 


of Ham roaſted with Spinage, 1 Bot- 


_ tle of Spanyh Wine. 


1 


of a Sturgeon roaſted with Spaniſh 
Sauce. 


4 Bottles of white Wine: 


4 Middling Entries, to remove the 


I 


four Soops: 


of Sturgeon broil'd with Orange Juice. 


of Salmon broil'd with ſweet Herbs. 


of a Barbot glaz'd with Anchovy 


ſauce, or broil'd in the Oven with Le- 
mon Sauce, 


of Soles (a la Ste. Menehout) with O- 
range Juice. 


16 Small Diſhes, to remove the 


Hors a'Ocuvres, Melons, Figs, 
Sc: 


of five Partridges with Spaniſh ſauce, 
one Bottle of Champagne. 


of ſix young Pigeons with F illets of 


Soles. 


of eight Quails with Bay: leaves, with 


Orange Juice. 


1 of Pheaſants with Carp fauce, 1 Carp, 


Fa 


2 Pheaſants. 


of two Chickens 2 a la Cerdre) with 
an Eſſence of Ham. 


2 of Pigeons (au Soleil) twelve Pige- 
"ONS: © 


2 


of ſix Chickens atinkded with Ver- 


. Juice, 


— 1 


8 Large Entremets for the middle 


2 


of Cray-fiſh accompanied, 12 Cray- 
fiſh, 3 Sweetbreads of Veal. 


of Pigeons in Fricando's, fix Pige- 


Ons. 


of two Fowls in Fillets with Cream. 


of Fillets of Sheeps Tongues with 


Cucumbers, 6 Tongues, 


of forc'd Cucumbers (d la Matelete) 


2 Partridges and Eſſence of Ham. 


of Veal Sweetbreads (d la Dauphine) 


larded with Eflence of Ham. 


of young Partridges (en Salmi.) 


Third Courſe. 


of the Table. 


a Ham Paſty, to remove the Quarter 


of Veal at the Side of the Surtout. 

a Paſty made of Veniſon or of Par- 
tridges, 10 Partridges. 

of large Cray-fiſh dreſſed in Pyramid, 


150 Cray-fiſh, 


5 


of a Compiegne Cake. 
of a Croquante. 


Diſhes of roaſt Meat. 


20 Diſhes of roaſt Meat, to remove 


the Entries. 
of a young wild Boar. 
of a Fawn. 


of Pheaſants. 
of young Quails, 30 Quails. 


of young Ducks, 6 Ducks. 

of Turkeys, 4 Turkeys, 2 larded, 
of Fowls, 4 Fowls, 2 larded. 
of Chickens, 8 3 4 larded. 


2 


A TABLE of thirty Covers, ſerved up with forty three Diſhes for a Dinner. 


Continuation of the Courſe, 


of Pigeons with Eggs, 10 Pigeons, 5 
larded. 


2 of Wood Pigeons, 10 Wood Pigenys 


2 


5 larded. 
of 16 Turtle Doves, 8 larded. 


16 Sallets and Lemons to remove 


ONS NN 
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the 16 Hors d' Ocuvres. 


Sellery Sallets. 

of Cucumbers, 

of Boiled Sallets, 

of Lettices. 

of Lemons and Oranges, which make 
the 16 Hors d: Oeuvres. 

Sauces. 

of Poivrades. 

of Verjuice, 


of Sauces (au pauvre Hommes. ) 
of Remoulades, 


Fourth Service, 


32 Diſhes of Entremets to remove 


eee, 


the 18 Diſhes of roaſt Meat, the 
Lemons, Sallets, Oranges and 
Sauces ; the firſt two Diſhes of 
Roaſt-Meat remain ſtanding. 


16 Cold Entremets. 


of Tourtes of Peaches ( la Glace.) 
of Tourtes of Apricots (d la Glace.) 
of Trufſes (en Court Bouillon.) 

of Neat's Tongues and Udder. 

of Galantines of Pig, 2 Pigs, 2 Par- 
tridges, i Ham, Piſtaches half a Pound, 
12 Eggs, 6 Pound of Bacon. 


of Cream the Italian way, 2 Quarts 
of Cream. 


2 of Bottonis of Artichokes in Sallet. 
2 of ſmall Pufts, 


16 Small Diſhes of hot wad cold 


En tremets. 


2 = elly and 6 ſerved up 


2 
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ryſtal-Glafles. 
of green Peaſe, garniſhed with try'd 
Cruſts of Bread. 
of Cardes with Gravy. 
of Artichokes (a PE/touffade.) 
of Cray-fiſh with white Sauce. 
of Rammequins. 


of Peaux d'Eſpagne, 2 8 
of Cannellons. 
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No. IV. 


A TABLE of 40 Covers, with three Courſes, for Supper. The firſt conſiſting 


of 57 Diſhes ; the ſecond of 47, including the Sallets, and the third of 47. 


Firſt Courſe. 
A Surtout, 
Two Girondoles. 


4 Pots of Olio, 
At each End one, and on each Side one, 


of Rice with Cray-fiſh Cullis. 
of Purey, with green Peaſe. 
dr Sante, 


of Oil. / 
4 Soops. 


call'd d la jambe de Bois, 
1 of Herbs. 55 
1 of a Biſque of Pigeons. 

3 of a Biſque of Cray-fiſh, 


=y 


* * 
F «© — «, ** 4 Ro 
FS Large I: 17 ＋ Ie > 4 


of a Quarter of Veal in Cawl. 
i of a hind Saddle of Mut on (2 Ste. Meneheout.) 


2 Middling Entrie-, for the fame Side. 
1 of a hot Rabbit Pie. 
of a Surloin of Beef (en Halen.) 
2 Caſes, one at cach end of the Table. 
1 of fve Princeſſes. | 
1 of five Grenadins, with Cray-fiſh, 
4 Entries with Meat. 


of three Pullets with Achia. 

of a Ham. | 

of two young Ducks with Orange- Juice. 
of young Turkeys with Cucumbers. _ 


„ „ WWw# ws 


4 Entries in Meager. 


of a Pike (d la Civita /oichia,) 

of Eels in Fricandoes. 

of Trouts (d la Genevoiſe,) 

of a fmall Turbot, with an Italian Sauce. 


= Jas — — 


16 Small Diſhes. 


of ſmall Pies, with white Sauces, 
of ſmall Pies (d PEſpagnile, ) 

of Baraquilles. | 
of ſmall Pies (d la Napolitnine. } 
of Marinade of Chickens. 

of Surpriſes. | 

of Pigeons (au Soleil.) 

of ſmall Cakes of Veal. 


16 Plates with Oyſters. 


d W n N 


4 Great Entries, 2 at the Ends, 2 at the Flanks, 
to remove the 4 Pots of Olio. 


1 of a Carp (d la Chambur) at one Side. 

1 of a Salmon with Gravy at the other. 
of Barbots at one End. . 
{| 


of two large Fowls glazed at the other End. 


4 Middling Entries, to remove the 4 Soops. 


> of Sturgeons roaſted with an Italian Sauce. 8 5 
> of Salmon in Fricandoes, with a Sauce (d la Romaine.) 


16 Small Entries, to remove the 16 ſmall Diſhes. 


> of Mackarel with Gravy, 

> of Soles larded and glazed. 

> of Squabs in Cray-fiſh, white Sauce, 
> of Perches. | 

> of glaz'd Fricandoes, 

2 of Fillets of Fowls, with Piſtaches. 
of Pigeons (aux Tortues,, 

2 of young Rabbits in Fricandoes. 


Second Courſe. 


The Surtout and the Girandoles to remain ſtanding. 


1 
1 
1 


[ 


y 
A 


\ 
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4 Great Entremets. 


of a Marbre, 

of a Hare Cake, 

of a Ham Patty, 
of a Turkey Paſty. 


2 Oval Diſhes in the middle Row of the Table. 


of a young Wild Boar, roaſted, 
of a Lamb, roaſted. 
2 Diſhes on the Side of the Surtout. 


of a large "T'urbot, cold, 
of large Soles, cold, 


2 Diſhes of alt Meat, in the middle Row: of 


the Table. 


2 of young Hares. 
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of young Rabbits. 

of Turtle Doves. 

of Pigeons like Ortolans, 
of young Turkeys. 

of large Fow!s, 

of Wood Pigeons. 

of ſmall Chickens. 

of Chickens (d la Reine.) 


16 Plates. 


of different Sauces. 
of Lemons and Oranges. 
of Sallets. 


Third Courſe, 


23 Cold Entremets, to remove the roaſt Mear, 


Diſhes of Cray-fiſh to follow the two Diſhes on the 
Side of the Surtout, _ | | 6 
of Loaves (d la Reine) with Piſtaches at the two Ends 
of the Table. | | | | 

of Tourtes (d la Glace.) 

of Puis d Amour. : 

of Pains (d la Ducheſſe.) 

of Croquantes, 

of Artichokes (d /a Glace.) 

of Aſparagus. 

of Mortadelles. 

of cold Tongues, 

of a forced Cake, 

of a Piſtache Cream. 

of Creme veloutte, 


of Turkiſh Caps. 


16 Hot Entremets, to remove the Sallets and 
Sauces. 


of Cocks-combs. 

of Muſhrooms. 

of Morilles. 

of Champignons or ſmall Muſhrooms. 
of Cucumbers. 

of Green Peaſe. 

of ſoft Roes of Carp. 

of Cray-fiſh (d la Ste. Menehout.) 
of Sweetbreads of Veal. 

of Calves Ears. 

of Beef Palates (au Gratin.) 

of farced Omlets. 

of Toafts with Ham. 

of Eggs in their Shirts. 

of fat Livers in Cawl. . 


Fi it Courſe. 
A Surtout. 
1 wo Girondoles. 


4 Pots ot Olio, 
At each End one. and on each Side one; 


1 of Rice with Cray-hih Cullis. 


1 of Purey, with green Peaſe, 
1 4. Sante, 


of Oil. 


\ 
4 I( OPS, 


| T call'd Fa la a mbe de Bot, 
I of Herbs. 


1 of a Biſque of Pigeons, 
3 of a Biſque of Cray-fiſh, 


5 g%, 8 4 + - „ f 
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7 of a Quarter of Veal in Ca wl. 


i of a hind Saddle of Mu on (6 la Ste, Aeneheout.} 


2 Middling Entrie, for the fame Side. 


1 of a hot Rabbit Pie. 
1 of a Surloin of Beef (e Balm.) 
2 Caſes, one at cach end of the Table. 


of five Princeſſes, 
of five Grenadins, with Cray-fiſh, 


— 


4 Entries with Meat. 


1 of three Pullets with Acta. 

1 of a Ham. 

1 of two young Ducks with Orange Juice. 
1 of young Turkeys with Cucumbers. 


4 Entries in Meager. 


of a Pike (d la Civita Hecchia.) 

of Eels in Fricandoes. 

of Trouts (2 la Genevoiſe.) 

of a fmall Turbot, with an Italian Sauce. 


„ jay aw — 


16 Small Diſhes. 


of ſmall Pies, with white Sauces, 
of ſmall Pies (A PEſpagnile.) 

of Baraquilles. | 
of ſmall Pies (d la Malin, 
of Marinade of Chickens. 

of Surpriſes. > 

of Pigeons (au Soleil.) 

of ſmali Cakes of Veal, 


s Nee 


16 Plates with Oyſters. 


4 Great Entries, 2 at the Ends, 2 at the Flanks, 
to remove the 4 Pots of Olio. 


of a Carp (d la Chambrr) at one Side. 
of a Salmon with Gravy at the other. 
of Barbots at one End. 


of two large Fowls glazed at the other End. 
| 4 Middling Entries, to remove the 4 Soops. 


Lof Sturgeons roaſted with an Italian Sauce. 
f Salmon in Fricandoes, with a Sauce (d la Romaine. } 


| Small Entries, to remove the 16 ſmall Diſhes. 


| Mackarel with Gravy, 
Soles larded and 1 


Squabs in Cray-fiſh, white Sauce. 
F = 


az d Fricandoes, | 
I * of Fowls, with Piſtaches. 
Pigeons (aux Tortuz,, 


P dung Rabbits i in Fricandoes. 
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No. IV. 


= TABLYI E of 40 Covers, with three Courſes, for Supper. The firſt conſiſting 
42 ot 57 Diſhes ; the ſecond of 47, including che Saſſets, and the third of 47. 


Second Courſe. 
The Surtout and the Girandoles to remain ſtanchng, 
Great Entremets. 


i of a Marhbre. 


1 of a Hare Cak 


i. of a Ham Paity, 


(A urkey Paſty 


2 Oval Dithes in the middle Row of the able. 
; of a young Wild Boar, roaſted, 
> of 2 Lamb, roafted. 


2. Diſhes on the Side of the Sartour, 


1 of a large Lurbot, cold, 
r of large Soles, cold, 


2 Diſhes of conſt Meat, ia the middle E of 
the "Table, 


of young Hares. 

of young Rabbits. 

of Turtle Doves. 

of Pigeons like Ortolans, 
of young T urkeys. 

of large Fows. 

2 of Wood Pigeons. 

2 of ſmal! Chickens. 

2 of Chickens (d la Reine.) 


10 Plates, 
of different Sauces, 


of Lemons and Oranges, 
of Sallets. 


e + 


Third Courſe; 


22 Cold Entremes., to remove the roa Adar. 


to 


Diſhes of Cray-fiſh to follow the two Diſhes 97 16s | 
Side of the Surtout, 

of Loaves (d la Reine) with Piſtaches at the two k.noes 
of the Table 

of Tourtes (d la Glace.) 

of Puis d Amour, 

of Pains (d la Duc beſſe.) 

of Croquantes, 

of Artichokes (d a Glace.) 

of Aſparagus. 

of Mortadelles. 

of cold "Tongues, 

of a forced Cake, 

of a Piſtache Cream. 

of Creme veloutte, 


of Turkiſh Caps, 


16 Hot Entremets, to remove the Sallets and 
| Sauces. 


of Cocks-combs. 

of Muſhrooms, 

of Morilles. | 

of Champignons ot ſmall Muſhrooms, 
of Cucumbers. 

of Green Peaſe. 

of ſoft Roes of Carp. 

of Cray-fiſh (d la Ste. Menehout.) 
of Cs of Veal. | 
of Calves Ears. 

of Beef Palates (au Gratin.) 

of farced Omlets. 

of Toafts with Ham. 

of Eggs in their Shirts. 

of fat Livers in Cawl. . 
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conſiſting of 128 Diſ 


0 l. 


including Sallets and $auces. 


Firſt Courſe. 
19 ſtanding Diſhes. 


1 great Surtout. 


$ Pots of Olio. 


call'd (d la jambe de Bois.) 
Rice Soops with Cray-fiſh (Cullis.) 
(d la Purte Verte) or green Peaſe, 


de Sante, 5 
of Vermicelli, at both Ends. 


12 SOOPS. 


of a Biſque of Pigeons, 
a la Reine, 


of Ducks with Turnips. 


of Pigeons garniſhed with Sellery. 


: de Santi, with young Onions and 


Letrice, 

of Bilques of Cray-ftiſh. 

of Chickens and Aſparagus Tops. 

ee, 5 


2 great Entries for the two Ends. 


of a Quarter of Veal (d la Creme.) 
of a Surloin of Beef. 


26 Middling Entries. 


of Pikes ( la Civita Vecchia.) 


of Trouts (4 la Perigord.) 

of fat Turkeys, with Carp Sauce. 
of Fowls with Muſhrooms, 

of rais'd Pies with Rabbits. 

of Fricandoes with Sorrel. 

of Ducks with green Peaſe. 

of Pigeons (au Mirletton.) 

of Fillets of Beef, the Indian way, 
of Granadins. GEES 

of Terrines of all forts of Meat, 


other ſmall Terrines (d la Bava- 


roiſe.) | 


2 Calves Heads, the Hanoverian way. 
2 Legs of Mutton (4 Peau.) 


30 Small Diſhes, viz. 


4 of ſmall Pies, the Spaniſh way. 


4 of Baraquilles. —— 
4 of common Petits Pattees, white 


4 of ſmall Pies, with white Sauce. 
2 of Marinades of fat Pullets. 

2 of Pigeons (au Soleil.) 

2 of Surpriſe. 

2 of ſmall Veal-Cak es. 

2 of Veal-Cutlets with ſweet Herbs, 
2 of Pigeons (4 Þ Arraignte,) 

2 of Fillets of Fowls (az Mignens,) 


20 Plates of Oyſters, 
10 Plates of Radiſhes. 


td 
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Second Courſe. 


8 Entries, to remove the 8 Pots of 


Olio. 


of Carp (d la Chamber, ) 

of Salmon with Gravy, garniſhed. 
of Loaves (a la Royale.) 

of Loaves (d la Dauphine, ) 

of Terrines for the two Ends. 


of Pigs (en Matelotte.) 


12 Entries, to remove the 12 
Soops. 


| 1 of a Shoulder of Veal (a la Pitmm- 


toiſe.) | 
1 of Eels with pickled Cucumbers, 
z of Weavers with Champagne. 


2 of Haunches of Veniſon with a thick 


Poturade, _ 
2 of young Fowls, with Ach:a, 
of Ducks, with Shalots. 

2 of Princeſſes. 


dd 


30 Small Entries, to remove the 


30 Small Diſhes. 


Muſhrooms. 5 

of Breuſſolles, the Italian way. 
of Fillets of Mutton with Spinage. 
of Turtle Doves with Bay-leaves. 


of large Perches, the Dutch wav. 
of Fillets of Soles. 


of Pigeons with Fennel. 

of Salmon in Fricandoes. 

of Eels, the Bavarian way. 

of Chickens with Parſley. 

of Pigeons (d la d' Huxelles.) 

of Fillets of Mutton with Lettice. 
of Partridge Loaves. 

of two fore Quarters of Lamb (en 
ricando.) Fg 


2 of Fillets of Rabbits, the Italia 


way. 


Third Courſe. 


22 Great cold Entremets. 


1 Turkey Paſty (en Heriſſan 


1 Ham Paſty 


2 Compiegne Cakes. 
2 Croquantes (en Pyramide.) 
2 Wild Boars Heads. 


2 Hare Cakes. 


2 of Pigs, the German way. 


2 of Marbrees. 


2 of Savoy Cakes. 


2 of Bignets (en Pavers.) 


2 of Mortadelles. 
2 of Hams roaſted, 
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of fat Pullets, the Italian way, with 
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to 8 


dd dd 


46 


vers, for Dinner, with three Courlcs, The firſt Courle 
hes, the ſecond of 52 Removes, and the third of 160, 


Continuation of the 'Third 
Courſe. 


10 Middling cold Entremets, 


of Cray-fſh. 
of Turbiſb Caps. 


of Tourtes (d la Glace.) 


of Cream veloutée. 


of ſmall Loaves of Piſtaches. 
of inmall Almond Cakes. 

of Hogs Tongues. : 

of Aſparagus with Oil. 


28 Diſhes of roaſt Meat, 


of two young Wild Boars. 


of two Lambs. 


of Pullets, 

of fat Turkeys. 

of Turtle Doves. 

of young Ducks. 

of young Hares. 

of Fowls. _ 

of young Rabbits. 

of Pullets with Eggs. 

of Wood Pigecns. 

of Chickens (d la Reine.) 
of Pigeons like Ortolans. 
of Pigeons with Eggs. 


30 Sallets 11 ſmail Diſhes, 


8 Plates of Lemons and Oran- 
cs, 
O 


8 ifferent Sauces. 
H | Eritremets, to remove the 


Szlets, Lemons, Oranges, and 
Sauces, 


» of Morilles. 


l e l 


of Muſhrooms, 
ot green Peaſe. 
of Artichokes (d Þ Eftoufade.) 
of Palates of Beef (en Gratin.) 
.* Calves Ears fry'd. 

. .amb-ſtones. 

of Pith fry'd. | 

of Cocks-combs and ſmall Eggs. 
of Muſhrooms, the Italian way. 
of Cray-fiſh (a la Ste. Menehout. ) 


of large Trufles with Oil. 
of Omelettes. 


of Grenadins 
of Alparagus, 


(en Peaux d'Eſpagne.) 


of Qcumbers (d la Matelotte.) 


of ſct Livers in Cawl. 

of Anchovies (en Cannaptes.) 
of ges (d la Lombardie.) 
of ſchllop d Oyſters. 

of Iurrifag's, 


2 of Jay-fiſh, the Italian way. 
2 of Ipaſts of Ham. 
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A BILL of Fare of the Imperial Table of ſixty Covers, ſerved with 106 Diſhes great 


and ſmall, including x $520 Surtouts. 


3 ſtanding Diſhes. 
6 Pots of Olios, vix. 


1 calld (d la jambe de Bois, ) 
i of Rice with Cray-fiſh. 

1 Q PEſpagnole. 

1 Green with young Peaſe. 

1 of Vermicelly. 

1 de Sante, 


8 HOOPS, vig. 


i ' Italienne. 
1 (4 la Reine) garniſhed with Cocks-combs, 
1 of ſmall Onions. 
1 (4 la St. Cloud) with Gravy, garniſhed 
with Cocks- combs. 
1 A Biſque of Cray: fiſh. 
1 glazed, and garniſhed with glazed Car- 
doons. 
1 4 la Jacobine. 
1 2 la Houzarde. 


8 large Entries, viz. 


2 of two Quarters of Veal! {2 PEflurgem) 
with a Poivrade over it. 

2 of two hind Quarters of Mutton (d la 
Ste. Menehout. ) 

2 of two Rumps of Beef rowled (en Ba- 
lon.) 

2 of young Pigs (en porcpie.) 


O11 


ot Paſties, viz. 


A of Pheaſants 
| Of Pattit : 
2 of Mutton Stakes with .abbage. 


with green 


14 
ruſſes, 
With green 


= 2 U 
L 4041148 


6 of Grenades. 


2 of Grenades with Collifiowers. 
2 of Grenades with Eels. 
1 of Grenades with Cray-fiſh. 


1 of Grenades of 0 Veal. 


4 Terrines, VIZ. 


2 of a Breaſt of Veal and Pigeons, thin 
Bacon, and Cervelas, with green Peaſe. 
2 of _— Potch. 


8 other Entries, viz. 


of Ham in Cawl. 

of Calve's Heads (en Balin. 

of Pikes (d la Civita Vecthia. ) 
of Fowls (4 la Marli.) 


4 Middling Entries, viz. 


of glazed Turkeys. 

of Fowls (d la Montmoranci.) 
of Ducks (en Grenadin. 

of young Rabbits (au Gitz,) 


NNN NNY vo 


Send 


4 other ſmall Entries, viz. 
of Chickens (d la Chonib er.) 

of Pigeons (d la d' Huxelles.) 

of Pigeons (d' Itallenne.) 

of Pigeons (en Mirliton. 


ay jay ay Soy 


10 Other Entries, vis. 


of Fillets of Beef, (2 / Indienne. 
of Fillets of Mutton, with Endiv: 
of glazed Fricando's, 

of young Rabbits owied 

of Pheaſants with green Trufles. 


to tw I NN 


40 Hors d'Ocuvres, ſmall Diſhes, viz. 


of Engliſb Oyſters. 

of Figs, Melons Radiſhes and Butter, 
of Baraquilles. 

of ſmall Pies {a FEſpagnele.) 

of Riſſolles. 

of Bougons. 
of broiled Meat, two of broiled Pigeons, 
and two of Mutton Cutlets 

4 of Marinade of Chicken, 


>> 66.86 


6 Entries to remove the Pots of Olios, 
ä 


2 of Carps ( la Chambor.) 


2 of Pikes roaſted, 


the other with Cray -fiſh Cullis. 


75 — «-* TEES - * * 5 \ 


of Pearches with a Sauce : 

way. | 

2 of Mattelottes of ſucking Pigs. 

2 of Cod cut into Slices, with Butter 
Sauce. | 

2 of Barbots, with Italian Sauce, 


. tb 


40 Small Entries to remove the 40 
ſmall Diſhes. 


of Turkeys ( en Baia, ) 

of Turkey Wings larded and glazed, 
of young Rabbits {en Botine.) 

of young Ducks rowled. 

of Partridges (en Grenadin.) 

of Pigeons (aux Tortuis.) 

of Trouts (d la Perigord.) 

of Lottes with Champagne Wine. 
of Fillets of Soles vith Champagne 
Wine. 

4 Salmon * Fricando's. 1 
of young Partridges (4 PEſpagnule.) 
of Teals with _ J 

of Turtle-Doves with Bay leaves. 
of ſmall Chickens (d la Cardinal, 
of a Quarter of Lamb glaz'd. 

of a Leg of Lamb (er I mn.) ). 
of Quails with Fennel, 1 
of Pomes d' Amour. | 
of ſmall Grenadins. | 
2 des Princeſſes. | 


— IR oe” — 


2 


da 


garuſhed with Atelets. 
2 of 'Purbors, one glazed and larded, and 


30 Middling Dishes of Entremets ta 


NS KOO e de de e de % U U 00 - 


2 of Tiufles 


Second Courſe. 


44 large Entremets, viz, 


; of Fiſh marbled, 

2 of Marbrees with Meat 

2 of Hare Cakes. 

of Pigs, the German Way, 
of Royal Cakes, 

of Galantines. 

of Ham roaſted. 

of Veal Cakes. 

of Turkeys (4 la Dawube.) 
Of Neat's T ongues, 

of Cervelas and Sheep's T 
of Ham Pie. | 
of wild Boar Pie. 
of Turkey Pie 
Pies (en Fuſce.) 
2 of Compiegne Cakes. 
of Savoy Cakes. 

ol Cakes. of Mille 
of Cakes forced 
Pricots, 

of Cray-fiſh. 

of Loaves of Piſtaches. 

2 of Fowls {en Galantine.) 


S 


Acids 
lg ties 
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feuilles. 
with Marmelade of A 
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roaſted Meat, diz. 
of Partridpes. 
of Pheaſants. 
of Chickens ( 
of Fowl: 


of Pigeons barded like Quails 


{a Ret A”, } 


2 HH 


2 
2 of Quails. 
2 of Wood Pigeons, 
2 of young Rabbits. 
2 of young Hares. 
T1 ; Wy \ CHE 
. of Haunch of Vein 
2 Of hind Ou ; 
13,11 : 
j ei 
2 of W Gadc, K 
2 of Teals 


20 Sallets. 
12 differem 


SAUCES, 


remove thirty Dithes of roaſt Mear, 


of Croquantes, 

of Turkiſh Caps. 

of Bignets (en Pauvits.) 

of Bignets an Point du jour) 
of Piſtaches Cakes. 

of Tourtes (d la Glace.) 

of Tourtes with Fruit and Cream. 
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A TABLE of an hundred Covers, conſiſting of two Courts vis. the firſt of 17 
Diſhes, including 25 ſtanding Diſhes, and 30 Removes; the ſecond of 166, Mela: 
ing Sallets, &c. Sauces, and 66 ſmall ſide Diſhes to the Sallets. 
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te to 8 N N N 8 


Firſt Courſe of 24 Soops, vig. 


Tei Rice Soops with Cray-fiſh, ſerved 


up in Olio Pots for each end of the Ta- 
ble. 
Soops with ſmall Onions; 3 Pigeons with 
Eggs in each Diſh. 
Soops (d la St. Cloud) garniſhed with Cocks: 
combs; 6 Squabs on each. 
Soops of Vermicelly, a Fowl in each. 
Turnip Soops, with a Duck in each. 
Soops (d la jambe de Bois.) 
Soops with two fat Pullets and Cellery. 
Soops with Aſparagus, with ea 11 ſix Pigeons, 
Soops of Partridge (d la Reine) en each three 
young Partridges. 
Soops of Cardoons, two young Chickens in 
each. 
Soops (de Sante 0 a Fowl in each. 
Soops glazed, 


48 Great Entries, viz. 


Quarters of Veal, one on each end of the 
Table. 

hind Saddles of Mutton with ſweet Herbs. 
of Fricandoes glazed with Gravy, 

Pigs (en Perc-pie.) 

Surloins of Beef (en Balon.) 

fore Saddles of Mutton. 

hind Saddles of Lamb glazed. 

fat Turkeys, with aan Sauſages, and 
Zeſtes of Oranges, 


| Legs of Mutton. 


hot Pies, of three Leverets each, 

of two Hams (en Crepine.) 

of three Fowls, with 24 Squabs, 18 fat Li- 
vers, and two Pounds of Cocks-combs over 
them. 


of Piggs (en Motelit) ſix large Eels and fifty 
Cray -fiſh. 


of three young Ducks (d la Cibulette ) 
of rowl'd Legs of Mutton. 


tharp Sauce, 
of Fillets of a Surloin of Beef the Italian 


Wa 


of Fillets of Veal (en Balon. ) 

of four Fowls each (en Grenadin.) 

of Surloins (en Balon. 

of Mutton Fillets glazed with Endive. 

of four young Ducks rowl'd with Piſtaches. 
of four fat Chickens {al Achia.) 


of four Fowls (d la Marly, four Fowls, four 


Sweet-Breads of Veal, one Pound of Cocks- 


combs, two Pounds of Truſles. | 


2 


2 
2 


2 


2 


2 


2 
2 


8 Middling en vix. 


of Fowls with Eels, four Fowls and four large 


Eels. | 
of fat Pullets, each with pickled Cucumbers. 
of Tendrons of Veal marinated. 


2 of Rumps of Mutton with Parmeſan. 


66 Small N ol green Oyſters. 


Second Cour. 


24 Great Entries to remove the 24 Soops. 


of Salmon, one (en erat) at each end of the 


Table. 

of Pikes with Atelets, and a * ſeaſoned 

Sauce. 

of Carps (d la Chambor.7 

of Turbots broil'd with Oil. 

10 Turbots (d la St. Menebout) with Lemon 
uice. 


of eighteen bugs Barbots, with Champagne 


Wine, 

of ſix Perches each with Anchovies. 
20f Loaves of Smelts. 

of Grenadins of Eels. 


of three large Trouts each, with Trufle ſauce, 
of Loaves of Soles. | 


of Loaves of Carps, 


2 of Pullets, 
o ſmall Legs of Veal d la Sturgeon, with 


2 Croquantes. 


Continuation of the Second Courſe, 


66 Small Entries to remove the Oyllers, 
VIZ. 


2 of Wings of Fowl with Spinnage, fix 
Fowls, 

2 of Legs of Fowls (en Bottine) ſix Fowl» 

2 of ſix Teal each with Olives, twelve 
Teal. 

2 of Pullets (an Mantans) with Cardoons, 
tour Pullets. 

2 of three Partridges each with Oye, 
{ix Partridges. 

2 of three fat Pullets (au Maingot) ſix Pal. 
lets. 

2 of three Fowls (en Balon) ſix Fowls. 

2 of Pheaſants, with Carp ſauce, a brace of 

_ Pheaſants. 


2 of Snipes, with Pike ſauce, twelve Snipe, 


2 of Pigeons, the Italian Ways twelve Pige- 


ons. 

2 of Squabs with Cray- -fiſh, a white ſauce, 
twelve Squabs. 

2 of young Rabbits rowled, with fauce o 
Champagne, ſix Rabbits. 

2 of Chicken with Trufles, ſix Chickens, 


2 of Squabs with Trufles, twelve Squabs ( au 


Tortue.) 
2 With a Salmi of whole Woodcocks. 
2 of Pullets (en Atelets) twelve Pullets. 


2 of Pinions of Turkeys glazed, Sauce mac: 


of their Gravy, twenty-four Pinions. 

2 of Wood Pigeons with F ennel, twelve P.. 
eons, 

2 of Squabs (a la poile ) 30 Squabs. 

2 of Fillets of Fowls, Cray-fifh Tails, Tru 
fles cut ſmall, a white ſauce, eight Fouls. 

2 of Pigeons 2 Soleil) Arewed with Bread, 
thirty Pigeons. 

2 of Faſterlings with Shalotts, fix Eafter- 
lings. 

; like a F ricaſſce of Chickens, 

with Oil and Champaign. 


2 of Larks (en gratin) coloured with Par 


meſan, four dozen of Larks. 


2 of young Partridges with a Spaniſh Since; 


ſix Partridges. 

2 of Fowls (en Cannelon) ſix Fowls. 

2 of Quails with Laurel, two dozen of 
Quails. 

2 of Legs of Lamb (er : Cabin ) four "May | 

2 of Barbots the Italian way, ſix Barbots. 

2 of Trouts (en Fricando 5) three brace of 

T routs. 

2 of Mackerel, eight Mackerel. 


2 of young Rabbits, the Italian way, twelve 4 


Rabbits. 


2 of Fillets of wild Ducks with Parmeſan, 


twelve Ducks. 
Third Courſe. 


Cold Entrements to remove the Entri by 


of Fiſh, viz. 


.2 of wild Boars Heads, two Heads. 


2 Partridge Pies with Trufles, ten Brace of 
Partridges. 

2 with Hams, garniſhed with ſmall Sheep? 
Tongues, two Hams. 

2 of collar'd Beef. | 

2 (of Marbrees) with Meat. 

2 Marbres (in Meager ) viz. of Salmon, 
Trouts, Perches, {mall Pikes, Eel and Cray” 


2 of three young Ducks, 


fiſh. 


2 Savoy Cakes. 

2 Turkiſh Caps | 

2 Cakes of "IA puff. Paſte. 
2 Hare Cakes, four Hares. 


2 Royal Cakes. 


2 Veal Cakes. 

2 of green Geeſe (d la Daube.) 
2 Compiegne Cakes. 

2 Almond Cakes in Turkiſþ Caps, 
2 of Puis d Amour. 


* 64th 3 
3 £ 


Continuation of the third 
Courſe. 


48 Diſhes of roaſted Meat, 


2 Whole Lambs, one at each end 
of the Table. 


2 of young wild Boars, two wild 
Boars, 

2 of Fawns, two Fawns, 

2 of middiing Leverets, ſix Leve- 
rets. 


2 of young 3 eight Rab- 
bits. = 

* 
Ducks. 

4 of young Capons, half larded, 
balf barded, eight Capons. 

4 of good Fowls, half faded, half 
barded, eight Fowts. 

4 of fat "Pull lets, half larded, 
barded, twenty-four Pullets. 

2 of fix Woodcocks, half larded, 
half barded, twelve Woodcocks. 

2 of fix young Partridges, half 
larded, half barded, twelve Par- 
tridges. 

2 of fix red young Partridges, 
twelve red Partridges. 

2 of four young Pheafants, eight 
young Pheaſants, 

2 of twelve Snipes each, twenty- 
tour Smpes. 

2 of fifteen Pigeons, 
thirty. Pigeons; 

2 of three Heath Pouts, ſix Heath 
Pouts. | 

2 of eight young Turtle Doves: 

| ſixteen Turtle Doves. 

4 of fix Partridges. 

2 of twelve Ployers , ewenty-four 
Plovers. 


2 of wild Ducks, 


halt 


like 988 


bb Sallets; Oranges and Le- 
mons. 
30 Sauces. 


66 Small Entrements to remove 
the Sallets. 


of Trufles baked i in Aſhes. 

+ of Trufles (en Court-bouillon, ) 

+ of fat Livers (au Gratin.) 
of large Cray fiſh (en Court. B0¹ 
illon. 

2 of Cocks-combs and ſmall Epges, 

a white Sauce, 

4 I 6 glazed Veal Sweet-breads, with 
thicken'd Gravy over them. 

2 of Cardoons. | 
4 of whole Aſparagus. 

: of Lamb-ſtones. 


J of broiled Oyſters. 


2 of Hogs Ears (au menu du Roy.) 
2 Of ſmall Loaves of Piſtaches 5b | 
Chocolate. 


2 of Granadins in Spaniſh Pots. 


4 of Trufles the [tahan way. 

4 of Sweet-breads of Veal, with 
ſweet Herbs. 

2 of Oyſters with white Sauce. 

2 of Toaſts with Ham. 

4 of Calves Ears the Italian way. 

4 of Muſhrooms the Italian way. 

2 of Fritures with Peaches, ſprink- 
led with Brandy. 

4 of Town, the Italian way. 


